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Let's go Conventioning... | NIMPA aprit 13-15 





| Palmer House-Chicago 





see Griffiths Booth 81-82 = 
and enjoy the Hospitality GRIFFITH 


in Suite 2230W.... LABORATORIES, Inc. 


CHICAGO 9, 1415 W. 37th St. e UNION, N. J., 855 Rahway Ave, 
LOS ANGELES 58, 4900 Gifford Ave. 








GLOBE SETS THE PACE! 


with IMPROVED DRY RENDERING 
MELTER-COORKRER-DRYER UNITS 


Globe's new ‘‘Floor Saver” Torque Drive Unit 
cushioned with ‘‘V’’ belts. (See Catalog for 
Charging dome and vapor connections.) Other 
drives consisting of ‘’V” belt and roller chain 
drives available. Also end loading with rotat- 
able shell for increased inner shell life 


The Globe Company, in cooperation with maintenance and operating 
engineers, designed the Dry Rendering Cooker-Melter to meet the roughest 
possible operating requirements in the rendering industry. No wonder renderers 
all over the United States, and in Canada, Mexico, Panama and South America, 
use Globe’s 5’ x 9’, 5’ x 12’ or 5’ x 16’ cooker-melters to meet production demands 
at reduced maintenance and power costs! 


INOW, the new Globe Torque Drive Melter-Cooker-Dryer Unit embodies all the 
known advantages of this type operation plus many new features, such as 


* Decreased rendering, liquid blood and bone drying time 


* Reduced Maintenance 





* Lower power consumption 

* Takes less space to install 

* Processing time greatly reduced 

* Safety ‘Hinged at the top” discharge door 


* Mechanized Globe Engineered installation 


These units are made entirely in Globe’s own plant by trained and 


Yves... qualified ASME pressure welders, all under ASME insurance in- 

fs spection. A certified insurance certificate is furnished with each 

it will pay you to consult Globe for all your melter-cooker for 100 PSI, 26” vacuum internal and jacket pres- 
dry rendering equipment. Ask for more de- sures. They're prime examples of Globe-pioneered innovations in 
tails today. = liquid blood drying with increased yields, better quality, reduced 


power consumption and drying time, and other improvements. 








Representatives for Europe and Middle East: Seffelaar & Looyan, 90 Waldeck Prymontkade, The Hague, Netherlands. 
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hi field-fresh QHIiC EP ready-to-use 





Red Sweet Peppers 


The original diced red sweet peppers. Always first in acceptance. 
The Cannon program of agricultural research, laboratory control, Federal 
grading, and modern canning methods keeps them always first in 
quality. Ample supplies available because of expanding growing areas 
in 7 states. The thick, firm walls of Cannon peppers are diced uniformly 
into appetizing, bright red cubes that you use right from the can. 
Exclusive heavy pack cuts storage/handling costs; buy the best and save. 
Contact your supplier or write direct for trial order. Other quality Cannon 
Foods: pimiento-stuffed Spanish olives; diced green sweet pickles. 


H. P. Cannon & Son, Inc. Main Office — Bridgeville, Del. « Plants — Bridgeville, Del.; Dunn, N, C. 
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SERVICE EXPERIENCE 


The big PLUS 








Packer cleans trolleys at 
half cost, saves $750 immediately 


Meat trolleys come out really clean from an Oakite 
Rustripper solution. It efficiently cleans and safely 
de-rusts at the same time. At little cost, too. One 
plant has already saved $750 from an initial order 
and expects to realize even more. 

Their previous cleaning costs worked out to 114¢ 
per trolley, for a job that wasn’t satisfactory. Now, 
they’ve soaked 100,000 trolleys clean in a Rustripper 
solution for only 34¢ per unit. But the solution isn’t 
exhausted yet! They figure to wind up at an eventual 
cost of just %¢ a trolley, before recharging the 
Rustripper tank. And the trolleys are clean as new 
for the first time. Same method is used to clean stain- 
less sausage sticks and meat molds. 


The big PLUS in Oakite 

Big plus benefits in every pound of Oakite material 
help you cut your hidden costs. From the latest 
results of cleaning research to hour-and effort-saving 
mechanized cleaning equipment, these benefits are 
funnelled to you through the prompt, personal atten- 
tion of your local Oakite man. He’]l be glad to demon- 
strate mechanized cleaning methods... materials 
guaranteed to do the job...in your own plant. Ask 
him, or write for illustrated Bulletin F-7894. Oakite 
Products, Inc., 25 Rector Street, New York 6, N. Y. 






It PAYS to 
use Oakite OAKITE 
WU. Est. 1909 





¢) kit 
RESEARCH PERFORMANCE in a I € 


—s 
rs’ leadership in industrial cleaning 
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DRY SAUSAGE 
FRESH SAUSAGE 








G—250 


The G-250 can be set up in 
minutes simply by connecting 
it to an electrical outlet—no 
water or air connections 
necessary. 


Let us show you how this out- 
standing equipment can give 
you better products, increased 
yield and big labor savings. 


@ No air pockets in the finished 
product, due to vacuum attach- 
ment 


@ No smearing 


@ Improves product appearance 


® Control of filling pressure by 
new stuffing system 





@ Utilizes your casings much better 


®@ Savings in time and money by 
eliminating vacuum mixer 





~| Everyone wants one! 


ONLY ONE CONTINUOUS 
STUFFER WILL DO BOTH 
JOBS EQUALLY WELL 






@ Reduced drying time on dry 
sausage 


® Has its own labor-saving, load- 
ing device 


© Simplicity and ease of operation 
and maintenance 





WRITE OR PHONE: 


ROBERT REISER & 


co., INC. 


FOOD EQUIPMENT DIVISION 


253 Summer St., Boston 10, Mass. 


Distributors for Metropolitan N.Y. Area 


LUCAS L. LORENZ, INC., 80 Gerry St., 
Brooklyn 6, N. Y. 


Distributors for Great Lakes Region 


SHARP TOOL SERVICE CO., 5401 W. Lake St., 
Chicago 44, Illinois 
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HUbbard 2-1225 


Distributors for Middle West and South 
PHIL HANTOVER, INC., 1717 McGee St., 
Kansas City 8, Mo., VIctor 2-8414 


Distributors for West Coast 
S. BLONDHEIM CoO., 425 Third St., 
San Francisco, Calif., SUtter 1-1892 
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Firms listed here are in partnership with you. Prod. 
ucts and equipment they manufacture and services 
they render are designed to help you do your work 
more efficiently, more economically, and make bet- 
ter products which you can merchandise more profit- 
ably. Their advertisements offer you useful product 
information you can use with profit. 
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THE PURECO CO. 
| COLD BLUE LINE 


,|_. drops temperatures to sub-zero in seconds! 








53 Pureco Carbon Dioxide liquid sprayed into trucks or railroad cars re- 

duces interior temperatures to sub-zero in seconds. The warm mois- 

ture-laden air is flushed out and replaced with cold, dry vapor, thus 

& PU te ECO ‘| : O preventing ‘heat shock” from loading temperatures. Time-consuming 
, 43 9 * > . ‘ . 

pre-cooling periods are shortened—after loading pull-down periods 


. 36 bé 9 are eliminated—product temperatures remain constant. 

. 9 . opp: . ‘ F 

"a8 ' Pureco CQ, Blast Chilling needs no special equipment . . . it acts as 
_ ; 


an auxiliary to your truck’s normal refrigeration system... mechanical 





" units, hold-over systems or “DRY-ICE”. Result... savings in fuel, 
c maintenance and product. = 
- 6 Pureco “‘DRY-ICE” holds zero temperatures. 

; Pureco “*DRY-ICE” is the coldest (—109°F) solid refrigerant com- 
at mercially available. It is simple to use, easy to handle, does not melt 
“i but passes directly to a gas. The degree of cooling of **:DRY-ICE”’can 
Me . ; be thermostatically controlled by blowers or other simple means. 

- 8 | Have a trial Blast Chilling demonstration. 
“ af Pureco would like to demonstrate the specific uses of Pureco COz2 


Blast Chilling and **DRY-ICE” to you in your plant under your work- 
ing conditions . . . with no obligation on your part. Call your local 
Pureco representative for details or write: 





SEE US AT BOOTH NOS. 59-60-61 AT THE N.I.M.P.A. SKOW 


C0, PRPuoRE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO, Service-Distributing Stations In Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 
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See us at NIMPA Convention 
Booths 114-115-116 
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TIPPER TIE 
DOUBLE CLIPPER’ 


This versatile unit has been field tested 














and is particularly suited for tying all 
types of artifical casings — and for 
NATURAL CASINGS. NOTE THESE 
FEATURES: Portable, weighing only 
26 |bs., operable in wet areas, no 
electrical hazards; all parts are 
stainless steel, chrome plated or 
anodized aluminum; no loose clips, 
easy to clean; only six moving parts, 
no adjustments necessary for different 
size casings, no lubrication required other 


than air lubrication. 


WRITE FOR OUR NEW BULLETIN 
GIVING COMPLETE DETAILS AND SPECIFICATIONS. 


TIPPER TIE, INC. ee 
407-411 Chestnut Street, Union, New Jersey : . 
MUrdock 7-2345 Fl 





*PATENTED U.S.A. — CANADA & FOREIGN TIE-206 
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1. Hero Sandwich Pack—Call them Heroes, Po-Boys or 
Grinders—the point is, join goes for them. Teenagers 
especially. Use a variety of luncheon meats in a single high- 
profit vacuum package, easily handled by the 6-12. 











3. Sandwiches— Pack the whole works—mustard and all 
—in a 6-12 controlled atmosphere pack. Markets? Vend- 
ing machines — concessions at ballparks, fairs, other events. 





= ee 


5. Cooked Ham (imported & domestic)—The 4x6” size 
in the oblong Flex-Vac vacuum package is winning increas- 
ing acceptance. And you can easily go back to the standard 
4x4 size simply by switching the cavities of the 6-12. 





The Flex-Vac® 6-12. Based on a 22,500 Ib. 
a week volume, the 6-12 can net a packer 25 
per cent return on his investment. More, if his 
volume is higher. 

Flex-Vac packaging means more than machines 
and films. It is a complete packaging process 
available to all packers—large and small. We 
make all our own packaging materials and lam- 
inates and will tailor-make the right ones for 





How many of these high profit 
specialties do you pack? 


You can pack them all (and more) quickly, neatly, 
| economically, with the versatile Flex-Vac® 6-12 machine 



















2. Pizza Pie—That’s right, Pizzas—and vacuum packed! 
Make them to fit the large cavity of the Flex-Vac 6-12 
machine, then top with slices of salami, hot Italian sausage 
or tangy cheese. Good? Mama Mia! And profitable, too. 





NAN, 
4. Smokies— Most attractive way yet to display smoked 
sausage. Using the 6-12’s long cavity, you can produce either 
a single 12 oz. vacuum package or a twin-pack with 5 oz. in 
each unit. Packers report immediate sales increases. 






* 
6. Chipped Ham & Chipped Beef—These popular 
specialties are sliced wafer thin, but Flex-Vac’s controlled 
atmosphere package keeps them looking fluffy and tempting. 
No wonder shoppers find them irresistible. 













your products. We.also have cost control studies 

documenting the profit opportunities that exist 

for you, whatever the size of your operation. 

Write to the division nearest you today. 
ee 

Standard Packaging Corporation 


FLEXIBLE PACKAGING DIVISION, CLIFTON, NEW J ERSEY 
MODERN PACKAGING DIVISION, LOS ANGELES, CALIF. 
























(Aabtyor:te0 HOG BLEEDING & SCALDING 


with + + starr parker designed 


CONTINUOUS, OVERHEAD 
BLEEDING & SCALDING TUB / 
PULL-THRU CONVEYOR 











Eliminates all operators and_| 
other mechanical | 
equipment between the 
Shackler and Dehairing — 
Machine Feeder. Vertical, 
Horizontal, and Reverse turns 
make this system adaptable to The system is 
‘ particularly well suited 
to Humane Slaughter 
Equipment of all types and has 
many other advantages: Uniform 
scalding * Low maintenance 
¢ Variable speed drive « No rehandling of 


Shackles « Increased capacities 
in existing space 


; = — 
or 9 § or Baw shaped 


aiding tubs. 

Can be designed for any rate of 
kill and cost is generally 

less than conventional equipment 
for Hoisting, Bleeding, Dropping 
Dunking, and Tub Pull-thru. 


Photograph at right shows one installation where bleeding 
is completed into a trough placed over the scalding tub 
walkway. Conveyor then returns over the tub and lowers 
and pulls the hogs through a tub of this | 
Rate of kill varies from 250 to 350 hogs. 





Engineering layout, estimates, design and start-up...any location 


Nf NIRE 


iy 


R PHONE 


parker, incorporated 


ta 


Ma 


r 


c vy 





RRR EGER a EMAL 














OP ICE 
OPICE 
BUT 




















makes 


seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products JS A SCIENCE AT 
STANGE. 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IJS A SCIENCE AT 
STANGE. 

The talent to create . .. the skill to 
produce .. . and the flexibility to fit your 
needs—IS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 
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Winnie Wiener says, “Every wienie has to 
look her best—must be sure to stay trim and 
tender. For the skin texture and color that are 
just right, meet me at the smokehouse made by 
Despatch Oven Company.” 








e/a 


Hamilton Ham says, “Slow smokers like 
me must have controlled temperature, watch 
their weight and avoid shrinkage. For fast cycles 
and uniform temperature meet me at the smoke- 
house made by Despatch Oven Company.” 








The new line of smokehouses 
by Despatch Oven Company brings to the 
meat industry the modern principles of air 
diffusion and temperature controls that 
have been employed in laboratory ovens 
in the chemical, paint, electronic and 
missile fields. Features include: rugged 
construction, fast processing cycles, low 
operator attention and full zone control. 








DESPATCH 
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Despatch has been serving the process- 
ing and drying requirements of many 
industries, since it began 58 years ago with 
the manufacture of bakery deck ovens. 

It will pay you to contact Despatch on 
your smokehouse requirements. A quali- 
fied sales engineer with a background and 
knowledge of the meat industry will be 
glad to show you how Despatch can help. 


Smokehouses that meet the needs of packers and processors 


DESPATCH OVEN COMPANY 


FOOD INDUSTRY PRODUCTS DIVISION 
619 Southeast Eighth Street, Minneapolis 14, Minn. 


Telephone: FEderal 1-1873 
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CURONA 





















































CURON A develops maximum color in your hams, bacons, 


ee ee ee ee ee | 


e~2 
briskets and cured comminuted meat products. For guarding color there 
is no better isoascorbate curing aid and antioxidant than Curona. Write 
today for a free sample and bulletin. WALLERSTEIN COMPANY | is 
Division of Baxter Laboratories, Inc. 
. Staten Island 3, N.Y. 
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If Shoe Doesn't Fit? 


The premise underlying an article by the ex- 
ecutive vice president of a large packing com- 
pany, which appeared in the March issue of a 
meat magazine—that the industry as a whole 
has excess slaughter capacity in hogs (and cat- 
tle)—is not unfamiliar to the Provisioner. We 
pointed out in editorials many years ago that 
a federally inspected segment which could ac- 
commodate almost 2,000,000 hogs per week, but 
actually averaged around 1,229,000 head per 
week (1956-60), was somewhat overbuilt. We 
also decried the effect that this excess capacity 
(partly marginal and mislocated), as well as the 
guaranteed work-week and other factors, have 
had upon the livestock buying policies and 
profits of some companies. 

However, we must reject the thesis that be- 
cause total federally inspected slaughtering 
capacity may be too great, and the bricks- 
mortar-iron commitments of some firms may 
fit earlier times better than 1961, that the situa- 
tion of every federally inspected (and state and 
locally inspected) organization is similar, and 
that each would benefit from a policy of self- 
discipline and restraint in purchasing hogs. 

The packer owning a modern hog-pork proc- 
essing plant, with volume wisely correlated to 
available livestock supplies and the needs of a 
stable but healthily growing market, should 
ponder for a long time before subscribing to 
the doctrine of maintaining the status quo by 
holding his production to the 60, 70 or 80 per 
cent level deemed desirable by some of his 
competitors. 

We are particularly suspicious of such a doc- 
trine because it is offered with the dogma that 
“universal acceptance* of Meat Products Clear- 
ing House price reporting service enables us to 
follow the green market much more closely 
than ever before. After being certain that our 
selling prices are controlled** and maintained 
at the highest possible level, we must then pro- 
tect our gross margins by buying hogs on a 
basis justified by these product prices.” 

We suspect, moreover, that this doctrine of 
restraint and control, coupled with the comment 
that farmers have followed the industry’s rec- 
ommendations in balancing out the hog supply, 
is not one that will be received happily by most 
producers, who believe that competition should 
flourish uninhibited in buying livestock as well 
as in selling meat. 


*Universality of acceptance of the price information inter- 
change service on March 13 amounted to 13 plants for one 
national packer, 10 for a second, four for a third, five other 
national organizations and about 30 assorted independent 
regional and local packers, sausage makers and wholesalers. 
**Italics are the editor’s. 


News and Views 





Dates And Places for the five public hearings on ham 


moisture content ordered by Secretary of Agriculture 
Orville L. Freeman were announced this week by the 
USDA. They are: Philadelphia—Thursday, April 27, Room 
300, U. S. Custom House, 2nd and Chestnut sts.; Atlanta, 
Ga.—Monday, May 1, U. S. District Court, Room 318, 
Old Post Office bldg.;. Chicago—Thursday, May 4, Room 
600, U. S. Court House, 219 S. Clark st.; Denver—Monday, 
May 8, Room C, 4th floor, Post Office and Court House, 
18th and Stout sts., and Portland, Ore——Thursday, May 11, 
U. S. Court of Appeals, 7th floor, U. S. Court House, 670 
S. W. Main st. Each hearing will begin at 10 a.m. local 
time. Carl R. Bullock of the USDA office of general 
counsel will be the presiding officer at the hearings. 

The USDA said any interested person may present any 
views, facts or arguments orally or as written statements 
at one or more of the hearings. The written statements 
may be submitted to the presiding officer, or comments 
in writing may be sent to the administrator, Agricultural 
Research Service, USDA, Washington 25, D. C. The latter 
will be considered if received by May 22. Persons who 
wish to make their comments orally are asked, but not 
required, to notify the administrator as soon as possible, 
specifying at which hearing they want to appear and how 
much time they wish for their testimony. 

After the hearings and expiration of the time allowed 
for filing comments, the USDA will evaluate all relevant 
material and determine whether the present provisions of 
the regulations allowing up to 10 per cent added moisture 
in uncooked hams and other smoked pork products should 
be modified or continued in effect. 


A Select Senate committee on consumers would be 


created by a resolution (S. Res. 115) introduced late last 
week by Senator Maurine Neuberger (D-Ore.) and re- 
ferred to the Senate government operations committee. The 
proposed 15-member committee would be charged with 
conducting “a continuing comprehensive study” of con- 
sumer problems, including the effectiveness of regulatory 
agencies under present laws in solving those problems. 
Mrs. Neuberger suggested that among merchandising prac- 
tices needing study is “lack of grade labeling on many 
products which makes price competition meaningless and 
places undue stress on particular product brands through 
heavy promotional and advertising expenditures.” She said 
consumers have become “the lost Americans” because “they 
lack a lobby” to protect their interests. Mrs. Neuberger 
praised President Kennedy for his announced intention to 
establish a special White House office on consumer inter- 
ests. In an earlier speech on the Senate floor, Mrs. Neuber- 
ger cited the Department of Agriculture’s ham moisture 
regulation as one change “made without proper investiga- 
tion and public hearing.” 


A Kansas bill to make meat inspection mandatory in that 


state was killed, in effect, for this session of the legislature 
when the House voted to send the measure to the ways and 
means committee to cofisider the cost of enforcing its pro- 
visions. The bill, introduced by the House public health 
committee, was supported by the Kansas Independent Meat 
Packers Association.’ 


A Special grand jury called in New York at the request of 


Attorney General Robert Kennedy reportedly has begun 
an investigation into possible price-fixing and allocation of 
business in the processed meat industry. The inquiry is ex- 
pected to center on the kosher delicatessen field. 











NIMPA Has Its Sleeves Rolled Up 


HE NATIONAL organization born in the crisis 

k of World War II controls to speak out for the 

independent meat packer will return to its birth- 
place for its 20th annual meeting this month as a long- 
recognized voice for this important segment of the 
meat industry. 

Featured speaker at the anniversary meeting of the 
National Independent Meat Packers Association, set for 
Thursday through Saturday, April 13-15, at the Palmer 
House, Chicago, will be a U. S. senator who is champion- 
ing the right of businesses and trade associations to be 
heard on legislative matters and to deduct legitimate 
expenses incurred in attempting to influence legislation. 
Senator Vance Hartke (D-Ind.), who will address the 
convention at 1 p.m. Friday, has introduced S-467 to 
accomplish this NIMPA-supported goal. 

Senator Hartke, who recently asserted that U. S. fac- 
tories are becoming “antique shops” with nearly half 
of all industrial machinery installed before 1945 and 
only one-third in the 1950-60 decade, also is sponsor 
of S-720 to stimulate business growth by amending 
depreciation schedules to allow faster write-offs. 


Composed since its inception of working members 9 di 


freely expressing their opinions, NIMPA has chosen the 
theme, “Men at Work,” for its 20th annual meeting and 
has scheduled more than a dozen informal seminars at 
which convention-goers may consult experts and speak 
their own minds on the gamut of industry problems. 
The association, which has encouraged and helped many 
state groups to organize in recent years to speak for 


* packers in state capitals and elsewhere, also will pro- 


vide a forum again this year for these groups to ex- 
change information on common problems, progress and 
goals. The state associations’ meeting is set for 10 a.m. 
Friday in the Crystal Room on the third floor. 

While most of the’ convention will be devoted to 


working matters, the special anniversary occasion will a 


be celebrated as the wind-up event. Dr. Roy E. 
Morse, director of research, Thomas J. Lipton, Inc., 
Hoboken, N. J., will be the speaker at NIMPA’s 20th 
anniversary luncheon at 12:15 p.m. Saturday. 
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Any NIMPA members or guests who may be operat- | 


ing “antique shops” at home will have opportunity to 
replace them with the modern, efficient look at the 
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largest and most varied exhibition of packinghouse 
equipment, supplies and services ever displayed at a 
NIMPA annual meeting. The exhibition will overflow 
the Palmer House Exhibit Hall onto the Club Floor 
this year. See page 20 for exhibitors and firms that 
will maintain hospitality rooms.) 
a EARLY WORK: Although the convention will open 
officially at 1 p.m. Thursday, many NIMPA leaders will 
arrive in Chicago earlier in the week to begin work 
| on association business. Scheduled to meet from 1 to 3 
p.m. Tuesday, April 11, are the NIMPA Accounting 
Conference, pork committee, beef and hides committee 
and sausage committee. The legislative committee will 
meet from 3 to 5 p.m. Tuesday, and the board of trus- 
tees of the Wilbur LaRoe, Jr., Memorial Foundation 
| will meet from 5 to 7 p.m. that day. A three-hour ses- 
sion of the NIMPA executive committee will begin at 
| 9 a.m. Wednesday, and a meeting of the NIMPA board 
of directors is set for Wednesday at noon. Registration 
for the annual meeting will begin at 10 am. Wednesday 
and will resume at 8:30 a.m. each day of the convention. 
THURSDAY: The opening session at 1 p.m. Thurs- 
day in the Grand Ballroom will be devoted to NIMPA 
reports to members, led off by an address by NIMPA 


ms 





* DR. R. SOMERS 


VANCE HARTKE 


T. C. MEHESAN 


president and chairman Frank W. Thompson of South- 
ern Foods, Inc., Columbus, Ga. Vice presidents report- 
ing will be first vice president John O. Vaughn, Okla- 
homa Packing Co., Oklahoma City; second vice presi- 
dent E. Y. Lingle, Seitz Packing Co., Inc., St. Joseph, 
Mo.; central division, Alan J. Braun, Braun Brothers 
Packing Co., Troy, O.; eastern division, T. E. Schluder- 
berg, The Wm. Schluderberg-T. J. Kurdle Co., Balti- 
more; midwest division, T. C. Mehesan, Spencer Pack- 
ing Co., Spencer, Ia.; southern division, Oliver L. Haas, 
Haas-Davis Packing Co., Mobile, Ala., and southwestern 
ers 9 division, Walter Webb, Webb & Co., Inc., Helena, Ark. 
the Also reporting will be NIMPA general counsel Edwin 


and H. Pewett and executive secretary John A. Killick. 
s at Three U. S. Department of Agriculture officials will 
eak be the experts in charge of seminars dealing with their 
ems. fields at 3 p.m. Thursday. The topics, seminar rooms 
any and officials are: meat inspection, Crystal Room, third 
for floor, Dr. R. K. Somers, associate director, USDA Meat 
pro- Inspection Division; Packers and Stockyards Act, Room 
ex- 11, third floor, Howard J. Doggett, director, USDA Pack- 
and ers and Stockyards Division, and beef grading, Room 9, 
a.m. 


third floor, David M. Pettus, director, USDA Live- 
stock Division. A pension and profit-sharing seminar 
d to led by Walter Hodes, coordinator of the NIMPA pen- 
will #®. 


ion and profit-sharing program, is scheduled for 10 a.m. 


y E. to 5 p.m. Thursday in Room 3, third floor. 
bh FRIDAY: First Friday event will be the state associa- 


tions’ meeting at 10 a.m. in the Crystal Room. The ad- 


dress by Senator Vance Hartke is set for 1 p.m. in the 
erat- Grand Ballroom. 


ty to Seminars beginning at 3 p.m. Friday, locations and 
t the | the experts in charge will include: sausage, Wabash 
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F. W. THOMPSON 


DR. ROY MORSE H. J. DOGGETT 


Room, third floor, John Krauss of John Krauss, Ine:, 
Jamaica, N. Y., Emerson D. (Mike) Moran, sausage 
consultant of Miami, Fla., and members of the NIMPA 
sausage committee; beef and hides, Crystal Room, Les- 
ter Bookey of Bookey Packing Co., Des Moines, and 
members of the beef and hides committee, and pork, 
Room 11, third floor, Harold Morgenstern of H. H. 
Meyer Packing Co., Cincinnati, and members of the 
pork committee. Walter Hodes again will conduct a 
pension and profit-sharing seminar from 10 a.m. to 
5 p.m. Friday in Room 3, third floor. 

SATURDAY: The Saturday program will begin with 
an introduction to seminars at 10 a.m. in the Red Lacquer 
Room. A sales and advertising seminar led by NIMPA 
sales training director Fred Sharpe will begin at 10:30 
am. in the same room. Other seminars beginning at 
10:30 a.m., their locations and leaders will be: legisla- 
tive, Crystal Room, R. Dewey Stearns, Peet Packing 
Co., Saginaw, Mich., Edwin H. Pewett, and members 
of the legislative committee; industrial relations, Room 
11, third floor, James Burdette, Arbogast & Bastian, 
Inc., Allentown, Pa., and members of the industrial re- 
lations committee, and accounting, Room 9, third floor, 
John Byron of The Klarer Co., Louisville, president of 
the NIMPA Accounting Conference, and NAC directors. 
The pension and profit-sharing seminar led by Walter 
Hodes also will resume at 10:30 a.m. 

The “Men at Work” will pause to recognize past 
achievements, as well as the challenge of the future, at 





JOHN KRAUSS 


J. A. KILLICK D. M. PETTUS 


NIMPA’s 20th anniversary luncheon beginning at 12:15 
p.m. in the Grand Ballroom, with Dr. Roy E. Morse as 
speaker. Dr. Morse, former head of the food science 
department at Rutgers University, New Brunswick, 
N. J., and organizer of NIMPA’s annual Meat Science 
Institute at Rutgers, will probe the science, technology 
and research horizons that loom ahead in the meat 
packing industry. 

A ladies hospitality center in the State Ballroom (the 
former foyer) will be the gathering-place for women 
who want to see the sights of the city. All programs 
prepared for the ladies will originate at the center. Ra- 
dio tickets will be available and a NIMPA hostess will 
be in ‘attendance. Some convention-bound NIMPA 
members have made advance arrangements to attend 
the musical comedy “Flower Drum Song” on Thursday. 
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NIMPA Exhibits 


Exhibition hours: Thursday, April 13—9 a.m. to 1 p.m. and 4 p.m. to 7 p.m.; Friday, April 14— 
9 a.m. to 1 p.m. and 4 p.m. to 7 p.m.; Saturday, April 15—8 a.m. to 10 a.m. and 3 p.m. to 6 p.m. 


Alfa International Corp. ........... 90-91 
Allbright-Nell Co., The ............. 9-10 
American Fastener Corp. ............ 213 
NR CM AOD, x. 0 luo 2.9 eee bis mee 54 
PRUNE os oa fe aiel'e.o a 0b vse 210 
I as sore ia wis 5 oo sow bp 8 0 eee 26 
Automatic Food Shaping Co. ......... 113 
Baltimore Spice Co. ............%% 228-29 
ree OO ce es oe 17-18 
DONE IG 5 ain Sas ee Ce 32-33 
Bettcher Industries, Inc. ........... 62-63 
Connen: (00.°F., a S00; Wes 5) a ee 49 
CN, FINN ois raicny sole Sie 11-14 
i kg. ©. a a re ers 123 
Cincinnati Butchers’ Supply Co. ....... 2-5 
Container Corp. of America ....... 216-18 
Cryovac (Div. W. R. Grace) ......... 92-94 
Curafos (Div. Hagan Chemicals) ....109-10 
Dalason Products Mfg. Co. .......... 125 
Diamond Crystal Salt Co. .......... 122 
Dohm & Nelke, Inc. ............... 124 
DuBois Chemicals, Inc. ............. 121 
RN RS SIN 5 5os 2 p50) ow verse os 956 1b: rarnar 73 
UPNE TEER. FRR iv sis cee done vere eele 36 
Famco (Div. Allen Gauge & Tool) ...... 71 
First Spice Mixing Co. ............ 52-53 
French Oil Mill Machinery Co. ........ 74 
General Dynamics Corp. .......... 222-24 
General Machinery Corp. ......... 100-01 
I OE 8 ise ok x bie Nate ome 55-58 
Great Lakes Stamp & Mfg. Co. ..... 21-22 
Griffith Laboratories, Inc., The ..... 81-82 
UNION EIN COO oso os Soe epee 225 
SRNR UE ONE, a ws cs Se. cen 104-05 
I Or le. Sin nie OR ee ee 97-98 
Hercules Fasteners, Inc. ............ 77-78 
ee re aA 117-18 
Howe Ice Machine Co. .............. 75 
UME TOIN ING 8s Soa: oicg-'ocs dy a Soha brava 119-20 
Lo RSE ae eer ere 38-39-40-41 
Re, EG Re os. ss AWA re wte® 15-16 
AE gre rey 214-15 
Julian Engineering Co. .............. 76 
Kelematic Machine Corp. .......... 107-08 


Hospitality Rooms 


Allbright-Nell Co., The .......... 810-11 
American Viscose Corp. ............ 816 
Archibald & Kendall, Inc. ......... 802-03 
IIo Sra Sores, ors, ook ce Siete 895-96 
Maes Terms, CRE... we ccc ccs 893 
i rrr 841 
Dd” SEE a ae rae er are 865 
Basic Food Materials, Inc. .....: Pe re ome 804 
arene HOE, ccs k's San Oeee a 801 
Dee RNs cs oes ee 890-91 
PUINIINR 5, So acces ois cats ie coe te 854 
SS ee kk eS ORIN Gusty 5 ete 812-13 
Cincinnati Butchers’ Supply Co. ..... 882-83 
GContnenial Gen Ge... vii ce cic wes 806 
Gas ID 65s Sis resieichet e's emeres 805 
First Spice Mixing Co. ............ 888-89 
Food Management, Inc. .2055-56-58W 
ooo hoc ic ts o Bee tiae ce 825-26 
Gebhardt's Controlled 

Refrigeration Systems .......... 828-29 
SIN I TINE oe oo, occu a) ae ere one baanere 831-32 
Griffith Laboratories, 

UR OI gos ce kis ae so Waele bere 2230W 
BRIN NN Gig TRO 5 aon csv ces cse 815 
nahh, Se, a.” Sane errr 821-22 
PR Met AUN eee oa. ond URN s ee 800 








Pent MT. GO. sche cs does aad 66 
WGN SUMNNS, MNS R Sere. LORE 7-8 
EE as erie dic e's coors cee oe 65 
Linker Machines, Inc. ..........-.- 79-20 @te® 
WONCNNON CONN: soc ca cs ce de 67-70 | 
Mayer, H. J., & Sons Co., Inc. ......... 64 | 
ee Se | ee eee ee 102-03 
Wes COMING CO. 5 occ ehiweren 6 
OMA IIRARTE gPae ar err naa Str re 25 
Monarch Marking System Co. ...... 219-20 
| 
National Chemsearch Corp. .......... 212 
Niagara Bottle Washer Mfg. Co. ..... 106 
One Forty Fem Gore. sn se ae 207 
Oshkosh Bag Co. ................. 203 | 
Packers Development Co. ......... 208-09 | 
Packers Package, Inc. ...... 605.200 206 
cue. Seer 201 
Preservaline Mfg. Co. ............. 47-48 
a | 59-61 ~~) [ 
Reiser, Robert & Co., Inc. .......... 34-35 n 
Roll-A-Grill Corp. of America ........ 226 
Royal Packaging Equip. Co. ......... 205 ¢ 
SE IN PI eos. BH wee es 88-89 
Senate, 0 Ga, TNO. is ck cca ens 72 
Scotsman, Queen Products ......... 43-44 
Semen eG es, ING. S56 een 1 
Smith's, John E., Sons Co. .......... 95-96 
EIN SRY seo or eas Geel eee we 85-87 
OUI MRRINNN RNS oie. 6.0: acyl gs e sie die-s op 211 
Standard Casing Co., The .......... 50-51 / 
Stein, Sam, Associates, Inc. ........ 45-46 
Tee: Coe Wile. Co., THe . 26... cece 27 t 
Thsemo Ging Gorp. .............. 111-12 mr 
| eee ae 114-16 d 
Townsend Engineering Co. ......... 83-84 D 
U.S. Slicing Machine Co. .......... 23-24 a 
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LEFT: Trio of purebred Hamps, which placed first in the 
medium weight division and third each in the heavy 
and lightweight divisions, was shown by William Tull of 
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Greenwood. RIGHT: Prof. J. H. Shropshire and J. Vin- 
cent White, president of White Packing Company, Lewes, 
Del., discuss final arrangements for first carcass show. 


Small Carcass Shows Bring Packers and Producers Close 


SMALL hog carcass show can 
be a very effective educational 
tool for the benefit of the smaller 
meat packing company and the pro- 
ducers from which it buys hogs. The 
Delaware Swine Producers Associ- 
ation, the University of Delaware 
Agricultural Extension Service and 
White Packing Co. at Lewes, Del., 
proved this recently with a show at 
which intensive study was given to 
25 barrows entered by 14 growers. 
More than 100 people turned out 
to see the top carcasses and hear the 
judges’ discussion. This is the real 
value of a small carcass show. The 
producer can get in close and see his 
own hog, compare carcasses and ask 
the judge and other experts about 


S77 Ge the how’s and why’s of producing 


the kind of carcass that the meat 
packer wants. 

High interest was apparent and 
J. Vincent White, owner of the pack- 
ing company, was so pleased with 
results that he is planning to hold 
another soon. 

What does a small carcass show, 
such as this first one in Delaware, 
mean to the packer? In the long run 
it means improved carcasses that 
will give the farmer and packer a 
more reliable market and _ price. 
Hogs which yield higher percentages 
of primal cuts mean higher incomes 
-for the farmer and packer and a 
more stable market for everyone. 

Small shows are not difficult to 
put on and a local packer can co- 
operate with local livestock associ- 
ations and feed dealers to run a 
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Extension Livestock Specialist 
University of Delaware 





PROF. J. A. CHRISTIAN, North Caro- 
lina State College extension meats 
specialist and judge of the carcass 
show, illustrates what happens when 
‘a hog is kept home too long.”’ This 
carcass averaged 2.2 in. of back fat 
and had 43.7 per cent in lean cuts. 


carcass show such as the one held 
at Lewes. 

The 25 animals that came within 
the 180- to-230-lb. limit in the 
Lewes contest were slaughtered. 
Half of each carcass was broken 
down into primal cuts and the other 
half left in one piece so that cuts 
could be compared with the carcass. 

Measurements were taken of the 
loin eye area, carcass length and 
back fat thickness by University 
students in an advanced class in 
livestock production. Percentages of 
the carcass weight for the trimmed 
primal cuts were caloulated. This 
allowed producers to see why one 
carcass was worth more than an- 
other of equal weight in actual 
dollars and cents. 

The top animal, a Hampshire, en- 
tered by Glenn Jones, had a primal 
cut percentage of 54.89. When this 
was compared with the 43 per cent 
in primal cuts found in the poorest 
show animal, it was obvious that the 
15 to 18 lbs. difference in high- 
priced vs. low-priced retail cuts 
made several dollars difference in 
the hogs’ values. 

Professor John A. Christian made 
the general observation that many 
of the hogs had “stayed home too 


. long.” One entry weighed 280 Ibs., to 


the amazement of the exhibitor, who 
expected it to make the 230-lb. limit. 
It was interesting to see what this 
280-pounder meant to the producer. 
This hog was an_ outstanding 
individual in appearance and of the 
[Continued on page 68] 
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LEFT: Stunning infeed chute is equipped with restrainer 
bars, backup gates, flared sides and low voltage nudg- 
ing chains, all designed to keep hogs moving forward. 
CENTER: Stunned hog goes onto dead roller conveyor 


Jacobs Strengthens Plant's Start and Finish 


TART AND FINISH operations 

have received major emphasis 

in an improvement program 
which has just been completed by 
the Jacobs Packing Co. of Nashville, 
Tennessee. 

A new and ingenious setup for 
electrical stunning; dispatching, 
bleeding and scalding hogs was in- 
stalled and facilities for processing 
and packaging smoked meats and 
sausage were significantly improved 
and expanded. A compact system 
was devised to remove most of the 
solids and fats from the establish- 
ment’s waste. 

Although the plant is locally- 
inspected, and thus is not covered 
by the federal humane slaughter 
law, management feels that its 
adoption of humane tools and prac- 
tices will enhance the firm’s own 
standing and that of other packers 
in ‘the community and state. Ja- 
cobs is using the Thor pneumatic 
stunner in its three-bed cattle dress- 
ing operation. 

The equipment for. humane hog 
slaughter was furnished and in- 
stalled by Starr Parker, Inc. The 
facility is located on the top floor 
of the plant in an area with plenty 
of natural light. The Globe Com- 
pany restrainer is placed at the top 
of an incline providing a grade by 
which the immobilized hog moves 
over dead rollers to the shackler- 
sticker. 

HANDLING HOGS: The hog 
stunning-sticking-bleeding arrange- 
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ment embodies a feature that great- 
ly facilitates the overall operation. 
The stuck hog is bled on a dead 
roller top conveyor while it is be- 
ing pulled toward the scalding tub 
by a runaround shackle conveyor. 
This method of transporting the 
stuck animal to the scalding tub 
during bleeding possesses several 
advantages. 

First, it permits the sticker to 
shackle the hog by the leg nearest 
to him, namely a front leg. This 
eliminates the need for repositioning 
the hog to apply the shackle. It also 


" 








VIBRATING screen discharges de- 
watered solids into hopper which 
holds about a truck load. Equipment 
eliminates necessity for parking a 
vehicle and it is fully enclosed. 
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where it is immediately stuck and shackled by the 
butcher by nearest (front) leg. RIGHT: View of hogs @tmp 
being pulled through on rollers to the scalding tub. 
Along left wall, shackles are returned to the sticker. 








around the hog’s leg than to move 
the animal. Also, by contracting the 
area within which the two opera- 


is easier to place the slack chain | 


tions of sticking and shackling are LE 
performed, the amount of physical er 
effort is reduced so that one man ca 


can do the jobs at the Jacobs Pack- 
ing Co. dressing rate of 150 head 





per hour. + 
Second, since the weight of the . 
hog is not supported by the convey- : 
or system, it is possible to use a Bo 
lighter weight conveyor and reduce | jew 


the initial investment. j 
Third, one conveyor and one drive 3 

handle the dual job of moving the 

animal through the bleeding and 

scalding cycles and delivering it tog 

the dehairing machine. sad” 
Fourth, the runaround conveyor she 

has its own built-in shackle return 


A i i 
so that there is no need to provide a | 


wh 


separate facility for this purpose. | 
The shackle conveyor is of the | 
enclosed channel type requiring lit- é 
tle maintenance. Most of the wear ik 
and tear is suffered by the dead | 
roller conveyor and this can be | 
maintained much more cheaply, ac- 
cording to William R. Jacobs, vice 
president. . 
Blood is caught and carried off by @*™® 
a trough lying directly below the © 
roller conveyor. A 
The fact that the hog is pulled | 
through the scalding tub by the? 
front rather than the hind leg does | 
not affect results, Jacobs reports. 
The electrical stunning device and 
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controls were manufactured by 
Great Lakes Stamp & Mfg. Co. 
WASTE: Engineer Starr Parker 
also designed a compact treatment 
system that removes most of the 
solids from the plant’s waste. The 
first step in installing the system 
was the segregation of waste flow 
by type. Lines from the paunch 
opening tables, hasher-washer and 
the livestock pens discharge onto a 
Link-Belt vibrating screen. The 
screen is located on a steel hopper 
platform designed for this specific 
purpose. The hopper has a split leaf 
unloading plate which is opened 








ve 
the | 
ra- | 
are | LEFT: Lazy susan type of revolving smoked meats wash- 
cal | er pulls washing-stockinetting area together so crew 
an | can adjust activities to work flow. RIGHT: Three-man 
ck- | 
ead | 
| when a truck has been parked un- 
the derneath. There is no need to tie up 
| a truck to accumulate the solids 
"Y- | and, since the hopper is a closed 
, *7 container, it is more hygienic, as- 
— serts Jacobs. 
i The concrete settling tank through 
re which liquid waste is passed has 
and 
t to 





a] LEFT: Operator places carton of shingled bacon on film 
sheet. CENTER: Holding carton on diagonal, she pulls 
yor sheet and cuts it with hot wire. RIGHT: She brings the 
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drag bars that skim the grease on 
their top flight into a trough from 
which the grease is pumped to the 
rendering department. On the bot- 
tom flight the bars scrape the set- 
tled solids to a pump which returns 
them to the vibrating screen. This 
equipment materially lightens the 
waste load, notes H. A. Harrison, 
secretary. 

In improving processing operations 
the firm has installed a Mepaco 
smoked meat washer. In addition to 
increasing productivity over the 
older ham washing method, the 


unit does a better and more sanitary 


job since washing is accomplished by 
a series of sprays. The machine 
works on the lazy susan principle; 
one operator places the hams on 
the moving circular table and they 
are carried through the curtained 
washing section and discharged on 
the other side. Two employes trim 


and stockinette the hams and hang 
them on trees. Although the machine 
tends to pace the operation in a one 
to two-man pattern, it does permit 
shifting work assignments to adjust 
to the load, Jacobs points out. The 
machine is compact so that the three 
employes are grouped about the 
stockinetting table and, consequent- 
ly, the third man also can stock- 
inette if required, while the cured 
cuts take several more turns through 
the washer. With a conventional 
washing layout, distances generally 
preclude this type of shifting. 
The rail system connects the 





crew loads about 175 molds per hour with boneless 
cured ham with aid of vacuum press. The resulting 
cooked product is firm and holds together in slicing. 


washing station with the bank of six 
new Julian smokehouses. 

The firm uses the Anco vacuum 
press to get a tightly-knit ham that 
slices easily. With this technique, a 
compression spring is placed in the 
mold, which is then moved against 
the vacuum port. The pump is ac- 


triangular-shaped sides over the bottom of the package 
and makes a temporary finger seal; package is then 
passed under roller and into the hot air, shrink tunnel. 





23 





tivated with a foot pedal and the 
boneless ham is guided through a 
hinged stuffing horn into the mold 
where it is compressed against the 
spring. The operator swings the mold 
clear of the horn and places the 
upper locking ratchet in position 
and anchors it. The vacuum pump 
is stopped and the container placed 
in the cooking vat. 

A three-man crew prepares about 
175 molds per hour by this method 
and the result is a firm cooked ham 
which slices well, according to Ja- 
cobs. While all the molds are cleaned 
thoroughly after each cook; they 
also are dipped in a West germicidal 
solution. This step materially re- 
duces,the bacterial load which is a 
critical factor throughout the boiled 
ham processing operation, states 
vice president Jacobs. 

Other equipment installed in the 
improvement program includes a 
St. John continuous stuffer and 
stainless steel charging buckets, a 





Griffith Mince Master and Boss Per- 
meator for cure injection. 
PACKAGING: The packaging de- 
partments have been remodeled and 
the walls have been tiled. New pack- 
aging equipment has been added in 
the frankfurt and bacon department. 
Cryovac sealing equipment to han- 
dle heat-shrinkable film has been 
added to the bacon line. The units 
consist of a hot wire cut-off sheeter, 
a short-length transfer conveyor, a 
roller top heat sealer and a hot air 
shrink tunnel, all set in line. 
Shingled bacon on a Marathon 
foldover window carton arrives at 
the packaging station via a belt con- 
veyor. The operator takes the carton 
and places it diagonally on the sheet 
and then pulls the latter and cuts it 
off. Through experience she knows 
how much of an overlap to allow, 
says Malcolm Emery, general fore- 
man of processing. She brings the 
four sides in toward the center of 
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the pack where they overlap. The 
operator presses them together with 
her finger and, because of the prop- 
erties of the film, the sheets cling 
in a loose seal. She flips the package 
on its bottom and it travels under a 
roller and is discharged into the hot 
air shrinker where the remainder 
of the seal is completed. 

One girl handles the package 
forming operation for the output of 
a U. S. slicer. The finished package 
is tight, with excellent visibility on 
all sides including the bottom, where 
there is no excessive film. The pack- 
age lends itself to easy opening by 
the consumer, reports Jacobs. 

Individual bacon packages are 
placed in shipping containers which 
are sealed with a portable Interna- 
tional stapler suspended from a bal- 
ancer at the packoff station. 

The firm offers several weights 
of frankfurt packages, including a 
3-lb. consumer unit which is a good 
seller, asserts Harrison. To handle 


MODERN ~ continuous 
stuffer pumps in a 
timed cycle to facili- 
tate the operator's 
work. She is shown 
here filling casings for 
skinless _—_‘ frankfurters. 


this bulk operation, the firm has 
devised a method employing a tubu- 
lar mandrel. The mandrel is placed 
on a checkweighing scale and links 
are inserted to the proper weight. 
The large opening facilitates this 
operation. The operator then pulls a 
pouch over the mandrel and holds 
the latter by the bottom as she 
pushes the frankfurts into the pouch. 
Since the mandrel is sized to hold 
3 lbs., the frankfurts are held snugly 
and move as a unit into the pouch. 
Generally speaking, all the links are 
upright and rest at the bottom of 


[Continued on page 97] 


TOP: Three-pound weight is made 
with aid of the stainless steel man- 
drel. Note straight alignment of 
franks in pouch. CENTER: Frankfurt 
group is slid from mandrel into 
pouch. BOTTOM: Pouch is clipped 
for final seal and placed in carton. 





OPERATIONS of firm are directed by 
W. R. Jacobs, vice president, and 
H. A. Harrison, company secretary. 
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Gebhardt's 


GREATEST NAME IN OVERHEAD PACKINGHOUSE 
REFRIGERATION! 

SAVE MILLIONS OF DOLLARS IN 

MEAT SHRINKAGE. 

PRICED TO FIT THE POCKETBOOK 

OF EVERY PACKER. 








NIMPA Convention Hospitality Room 828-829 





GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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INCREASE PROFITS with the Performance of 


BEEF CHILLING 


Temp. 28°-34°. Av. Humidity 
86-989. F.C.X. units chill chain 
store cattle overnight with chill 
box shrink as low as %% of 
actual carcass weight. 





HOG CHILLING 


Temp. 26°-33°. Av. Humidity 88 
to 98%. F.C. units for 14 to 16 
Hr. Chilling with shrinks as low 
as 1%. M.F. units for blast chill- 
ing of Hogs in 7 to 10 Hrs. with 
very low shrinkage. 


GEBHARDT FC AND BH UNITS 


LAMB & CALF CHILLING 


Temp. 32°-34°. Av. Humidity 85 
to 95%. Chills lambs and calves 
quickly with very little shrink 
and produces a very bright 
bloom (color). 





*CONTROLLED TEMPERATURE *CONTROLLED HUMIDITY 


BEEF HOLDING COOLER 
BEEF AGING COOLER 
BEEF SHIPPING COOLER 


Temp. 31°-33°. Av. Humidity 80 
to 90%. B.H. units keep the 
color on beef longer with very 
little shrink. Positive humidity 
control eliminates slime and 
mold in winter months. 





SeacoL? AIR CIRCULATORS yy 
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FRESH PORK COOLER 


Temp. 28°-30°. Av. Humidity 80 
to 90%. F units firm up the 
pork, bringing out the quality 
and the color with exceptionally 
low shrink. 


3625 WEST ELM STREET 


SAUSAGE HOLDING ROOMS 
SAUSAGE PACKING ROOMS 


Temp. 40°-42°. Av. Humidity 80 
to 90%. B.H. units keep sausage 
free from excessive shrink and 
keeps that fresh look longer. 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


MILWAUKEE 9) WISCONSIN 


TELEPHONE: FLAGSTONE 2-2800 


THE NATIONAL PROVISIONER, APRIL 1; 1961 


a) 





9 


a 











GEBHARDT'S Controlled Refrigeration Systems 


SAUSAGE CHILLING 


Temp. 36°-40°. Av. Humidity 88 
to 95%. B.H. units chill sausage 
overnight bringing out the 
color. M.F. units blast chill all 
sausage items in minutes with 
practically no shrink. 


Gerbardt MF Units for 
Blast Chilling and Blast Freezing 





* CONTROLLED CIRCULATION 


SLICING ROOMS 
PACKAGING ROOMS 
BONING COOLERS 


Temp. 38°-42°. Av. Humidity 75 
to 85%. A.C. Units air condi- 
tion the above rooms for the 
workers comfort and still keep 
the color on the product. “No 
Blowing.” 
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SMOKED MEATS CHILLING 


Temp. 35°-38°. B. H. units for 
the chilling of smoked meat 
overnight bringing out the 
color and stopping losses by fat 
drip. M.F. units blast chill 
smoked meats in a few hours 
with practically no shrink. and 
brings out the color and stops 
all fat drip losses. 








FREEZING 


F. units are used where the 
product is going to be quick 
frozen and stored. Temperature 
—20 degrees. M.F. units for the 
blast freezing of meat at tem- 
peratures of —40 to —50 de- 
grees. 


3625 WEST ELM STREET 


OFFAL CHILLING 


Temp. 28°-31°. Av. Humidity 85 
to 95%. Gebhardt Series B.H. 
are used for offal chilling over- 
night with very low shrinkage. 
M.F. units are used for the chill- 
ing of offal when it is done in 
a matter of minutes with 
practically no shrink at all. Of- .. 
fal is boxed on the killing floor 
and then blast chilled. 





* AIR PURIFICATION 


GENERAL COLD STORAGE 
LOADING DOCKS 


B.H. units are used for the 
above work to maintain the 
freshness of the meat and keep 
the worker comfortable. 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by oeoronans Engineering Corp. 





MILWAUKEE 9, WISCONSIN 


. TELEPHONE: FLAGSTONE 2-2800 





North Carolina Packers Challenged to Double 
Meat Volume; Inspection Proposal Helps Point Way 


The North Carolina Meat Packers 
Association has been challenged by 
Gov. Terry Sanford to develop the 
details of a plan and set the time 
limit for doubling meat production 
and processing in the state. 

Addressing a luncheon session 
during the association’s annual 
meeting at the Sir Walter Hotel, 
Raleigh, the governor declared: “An 
intensive livestock enterprise offers 
one of the best alternatives avail- 
able to farmers to meet the threat 
of restrictions on traditional money 
crops. This is particularly true in 
the coastal plain area where there 
is a surplus of feed grains produced.” 

Gov. Sanford praised the packer 
group, founded in 1954, for its part 
in promoting development of the 
livestock industry in North Carolina 
but added: “We have only to look at 
what our competitors are doing to 
realize that we must make even 
greater progress.” He promised to 
work with the association to reach 
the objective of doubling the current 
volume of livestock and meat. 

One proposed forward stride to 
increase the acceptability of North 
Carolina meat—mandatory state in- 
spection—was discussed earlier by 
Agriculture Commissioner L. Y. Bal- 
lentine. The North Carolina Meat 
Packers Association has endorsed 
Ballentine’s inspection proposal, 
which would cover both red meat 
and poultry. 

“The public must realize,” Ballen- 
tine told the group, “that the meat 
inspection proposal is not just a 
whim or passing fancy but is a 
vitally important program which is 
needed by consumers and also by 
the livestock industry.” 

The agriculture commissioner re- 
ported that the inspection proposal 
has encountered very little criticism. 


In addition to the packer association — 


and the State Department of Agri- 
culture, supporters include the State 
Board of Health, the North Carolina 
Veterinary Medical Association and 
other groups. 

In asking a joint legislative com- 
mittee for a $907,000 appropriation 
for the proposed inspection program 
in the 1961-63 biennium, Ballentine 
recently gave top priority to that 
request among new items in the 
agriculture budget. 

New president of the North Caro- 
lina Meat Packers Association is 
William H. Elliott, president of El- 
liott Packing Co., Inc., Goldsboro, 
who succeeds Charles McEnnally, 
co-owner of New Bern Provision 
Co., New Bern, in the top post. Tom 
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E. Shockley, president of Aberdeen 
Packing Co., Aberdeen, was elected 
to replace Elliott as vice president. 

Fred Dixon, general superinten- 
dent and sales manager of White 





Packing Co., Salisbury, was chosen 


as secretary-treasurer, succeeding 
H. Hawkins Bradley, general super- 
intendent of Jesse Jones Sausage 
Co., Raleigh. New directors are El- 
liott, Dixon and Alvin A. Bridges, 
president of Norris Packing Co., 

located in Shelby. eo 





Georgia Meat Inspection Program to Begin July 1 


Funds appropriated by the Geor- 
gia legislature in the session just 
ended will permit the beginning of a 
state-wide uniform meat inspection 
program, effective July 1, the Geor- 
gia Independent Meat Packers As- 
sociation was informed at its annual 
meeting in Atlanta by Dr. Harold 
B. Hodgson, chief of the meat and 
poultry inspection section, veterin- 
ary division, Georgia Department 
of Agriculture. 

Dr. Hodgson said that selection 
and training of personnel will begin 
at an early date, sufficiently in ad- 
vance of July 1 so the new program 
can be accomplished smoothly. At 
the suggestion of Commissioner of 
Agriculture Phil Campbell, a special 
committee from GIMPA will be 
named to cooperate actively with the 
Department of Agriculture in the 
inauguration of the inspection pro- 
gram. GIMPA members, who have 
worked for an effective inspection 
program for many years and backed 
the mandatory inspection law en- 
acted in 1959, hailed the announce- 
ment that the program will get un- 
der way in fiscal 1962. 

Frank Thomas of Thomas Packing 
Co., Griffin, Ga., former secretary 
of GIMPA, was elected president 
for the coming year, succeeding 
Charlie Robbins, jr., of Robbins 
Packing Co., Statesboro. Frank E. 
Bailey of Pioneer Provision Co., 
Atlanta, was elected vice president, 
replacing Frank Thompson of South- 
ern Foods, Inc., Columbus. New 
treasurer is Ellis Swint of Southern 
Foods, Inc., who succeeds Alton L. 
Turner of Redfern Sausage Co., 
Atlanta. Lowell Downing of Lowell 
Packing Co., Fitzgerald, was elected 
secretary. 

The March 17-18 GIMPA meeting 
attracted 125 members, suppliers 
and guests. Other speakers included 
Dr. J. J. Powers and Dr. R. L. Saffle 
of the food technology department, 
University of Georgia, who de- 
scribed the work being carried on 
by their department as it relates to 
the meat industry. For the depart- 
ment’s cooperation with GIMPA 
and its individual members on tech- 
nical problems, the association voted 
to participate in the cost of a schol- 
arship program, the extent of which 


will be decided at an early date by 
the board of directors. GIMPA also 
voted to offer summer jobs to food 
technology students who indicate an 
interest in the meat field. 

Paul Zillman and Carroll Can- 
nolles, both of the American Meat 
Institute, appeared briefly on the 
program. Zillman spoke on matters 
relating to livestock and the Pack- m2 
ers and Stockyards Act, and Cannol- *; 
les discussed the recent adverse pub- 
licity received by the industry in 
connection with the new federal ham 
pumping regulation. Cannolles em- 
phasized the continued need for an 
effective public relations program 
at the state level and urged that 
GIMPA be represented at the next 
public relations workshop sponsored 
by the AMI. 

Dr. W. A. Egerton, professor of 
management at Oglethorpe Univer- 
sity, addressed a luncheon session 
on “Sound Management Principles.” 
Frank Thompson, president of the 
National Independent Meat Packers 
Association as well as 1960-61 vice 
president and program chairman of 
GIMPA, reported to the group on 
his work in NIMPA. 
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More State Funds Sought 
To Strengthen Inspection 
The Illinois Department of Agri- 
culture has asked the legislature to 
increase its budget from $21,000,000 
to $23,000,000 for the two years be- 
ginning July 1. Most of the $2,000,- %> 
000 increase would be used to 
strengthen the meat and poultry in- 
spection division, explained Ralph 
Bradley, who is the new director of ! 
the department. 
Dr. Fred C. Mau, superintendent © 
of the division, told the state budget- 
ary commission that the money 
would permit an increase in the 
number of inspectors from the pres- 
ent 60 to 145. The division wants 
200 inspectors by 1963, he added. 
Dr. Mau said the additional inspec- 
tors would be used in an all-out war @@ 
against “bootleg” and “tainted” meat 
produced by what he described as 
“backyard and alley slaughter- © 
houses.” z 
Illinois mandatory meat inspection 
law went into effect last July 1, and | 
inspection started in the fall. 
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No matter how you slice 
: you get a better 


productwhen you use 


MEPACO LIVER LOA 
MOLD comes witha 
stainless steel plate to 
place on top of the prod- 
uct and flatten the loaf. 
Two-piece sliding lid 
covers the mold. It is 
available in 33%,” x 
3%"; 3%" x 3%"; 
4” x 4"; 4%." x 410"; 
and all other molds are 
either 24” or 27” long, 
as specified. 


MEPACO MEAT LOAF MOLD 
has a spring-tension, non-leak 
lid which makes loaf trimming 
unnecessary and eliminates jelly 
or air pocket. Available 4” x 4”; 
4%)” x 5”; and 12” long. Also 
available 33,” x 33%"; 3%” x 
3%"; 4” x 4”; and either 24” 
or 27” long, as specified. 


MEPACO HAM MOLD is the only two-piece, all 
stainless steel ham mold. Meat acids or phosphate 
cures will not adversely affect this mold. Controlled 
pressure produces a boiled ham firm for slicing. 
Available 4” x 4”; 4%)” x 5”; 42” x 6”; 6” x 
5%"; and all molds are 12” long. 


MEPACO DUAL LOAF MOLD 
ensures a uniform product; saves 
time and labor! Spring-tension 
cover compensates for expansion 
and contraction during cooking, 


MEPACO PRE-SLICING HAM thereby eliminating jelly and air | 
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MOLD enables the packer to 
supply these sandwich sizes de- 
manded by retail trade: 3%” x 
3% oe 3%” x 3% lop 4” x 4”, 
AY)" x 4%)"; and either 24 or 
27” long, as specified. Also 
available size 3%” x 6%” in 
length as specified from 16” to 
24” long. 


pockets. Spacing assures full cir- 
culation of steam or water and 
decreases cooking time 30%. 
Available 33%,” x 3%”; 3%” x 
37%"; 4" x 4"; 42" x 42"; and 
either 24” or 27” long as speci- 
fied. 





VITA-CURAI| 


PHOSPHATE COMPOUND FOR PUMPING PICKLE 


Gives HAMS and Bacon that mouth-watering look and taste 


TERRIFIC ECONOMY— Only 1 or 2 oz. 
per gallon of brine. Vastly superior finished 
meat products! Better yield, better flavor, 
natural meat juices HELD IN during cook- 
ing or smoking. 


INSTANTLY SOLUBLE— when added to 


your regular brine, stays soluble even 


at cellar temperatures. No extra work nec- 
essary. 


Gives plumper firmer, more flavorful prod- 
ucts, fewer empty spaces after boning. 


Perfects your cure, arrests mold and sur- 
face crystallization, makes your Hams and 
Bacon cry “BUY ME!” 





The use of Vita-Curaid according to instruc- 
tions on our label constitutes no infringe- 


ment on any existing patent. 
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Sole Manufacturers of the Famous 





Ce 

FLAVOR-LOK —Natural and Soluble Seasonings 
VITAPHOS — Phosphate for Emulsion Products 
VITA-CURAID —The Phosphate Compound for Pumping Pickle 
TIETOLIN —Albumin Binder and Meat Improver 

SEASOLIN —Non Chemical Preserver of Color and Freshness 
30 


FirstSpicr 
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BOSS J CHOP>CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOPeCUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


—the sausage meat chopper 
of patented “Knife-Safe” design! 











Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. ’ 








THE “BUTCHERS' SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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If your product canbe 
Marathon _ 





ADVAC GM 1500 
HANDLES ANY POUCH STYLE...ANY POUCH MATERIAL | 


Maraflex pouches are doubly effective when used with Marathon’s Advac. 
Versatile Advac has been used successfully for years in packaging luncheon 
meats, adding the sell-sell-sell and package rigidity of the brilliantly 
printed Advac frame to vacuum-sealed pouches. With its automatic pre- 
pricer, Advac is readily adaptable to packaging franks, sausages, sliced 

or ground meats—anything that can be pouched. Ask your Man from 
Marathon about the tamper-proof features of the Advac package, 

the complete product protection and the full product visibility. 


For packaging. . ey 
you cant beat 








packaged in film 
1as the answer! 


Flexibility... protection ...performance...design 
—you get them all with the Maraflex line 


Pork in a pouch .. . beef in a bag... fowl in film— 
any way you describe it, you’ll find the exact pack- 
age you need, the right combination or laminate, in 
the Maraflex family of films, tailor-made to your 
specific product. 

The Marafiex line of films offers you flexible pack- 
aging at its best. You get positive product protection 
using combinations of materials—foil, paper, cello- 
phane, Mylar, polyethylene and others—in roll stock 
or in pre-formed pouches. Marathon has them all. 

Colorful, printed designs on the base material 
bring your merchandising message into sharp 
shopper-focus. 

If you have a product that can be packaged in 
film, it will pay you to draw on the many years of 
Marathon experience with all kinds of packaging. 
There is a member of the Maraflex film family that 
is exactly right for you...and economical, too! 
Write Marathon, A Division of American Can Com- 
pany, Menasha, Wisconsin. In Canada: Marathon 
Packages Limited, 100 Sterling Road, Toronto 3. 
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Look to KOCH for 


TRACKING SYSTEMS 


A good way to save money: Ask Koch engineers for advice on 
your next overhead track layout before you put it up. 
Koch engineers have a thorough understanding of track 
systems for packing plants. They know how to get 
maximum utilization of floor space, and how to 
design for smooth flow of work operations. No 
charge for plans or quotation. Just send 
sketch with enough information to start 
on. You’ll get a planned track system 
that will save money for you 
in the years to come. 


No Charge or Obligation 
for Engineering Service 
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MAIL THIS COUPON TODAY 


1) Send full details DC Send me a 
on Koch free copy of | 
Tracking Systems Koch Catalog 178 


COMPANY 








Koch Catalog 178 
3300 items for ADDRESS 
| the meat industry 
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Packers Urged to Develop 
New Products at Clinic 


Meat processors should expend 
more effort toward developing and 
producing new products in the field 
instead of simply spending more on 
present processing operations, Arval 
L. Erickson, general provision and 
procurement manager, Oscar Mayer 
& Co., Madison, Wis., told an agri- 
cultural marketing clinic at Michi- 
gan State University, East Lansing. 

In discussing the division of the 
consumer dollar with respect to the 
portion spent for meat, he pointed 
to a trend in recent years toward a 
larger share for the retailer and a 
correspondingly smaller share for 
the producer. This situation prob- 
ably is due to the fact that more 
processing of meat is now being 
done at the retail level, Erickson 
told the group. 

Research also came in for discus- 
sion at the Michigan State clinic as 
Kendall Adams, MSU college of 
business and public service, urged 
packers and processors to take full 
advantage of research investigations 
and. results now available in the 
area of meat processing prior to 
undertaking any changes in present 
operations. 

Before going into production on 
new products, packers should sur- 
vey them carefully, he advised, 
particularly as to the ways in which 
they might fit into present opera- 
tional and marketing pictures. 

John W. Thompson, U.S. De- 
partment of Agriculture economist, 
advised packers to take a_ good, 
hard look at their by-products op- 
erations, including hides, fats, hair 
and fertilizers. Many small plants 
wind up in the red by attempting 
to process entire lines of by-prod- 
ucts by themselves, he observed at 
the MSU clinic. 

Thompson cited instances’ in 
which several small plants have 
combined their efforts and con- 
structed a by-products facility, re- 
sulting in a more profitable opera- 
tion for all participants through in- 
creased volume and more efficient 
use of labor and equipment. 


Publication of N.E. Meat 
Who’s Who Now Assured 

Enthusiastic response from deal- 
ers in all six New England states 
to the idea of a directory of “Who’s 
Who in New England Meat” assures 
early publication of this trade ref- 
erence, according to Harold H. Sny- 
der, president of the New England 
Wholesale Meat Dealers Association, 
Boston, Mass. 

“More than 200 packers, proces- 
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Coming to 





NIMPA? 


MAKE YOUR FIRST STOP AT BOOTH 21, 22 


SEE the NEW Electro-Matic 
Stuckrite Slicer 


@ The slicing machine that handles any loaf, sausage 
or specialty item, including pressed and jellied items, 
even up to 5 feet in length. 


@ The perfect slicer for pre-packagers; the one slicer 
that stacks so perfectly it meets all needs of modern 
packaging machines. 


@ A continuous production unit that reloads while running, 
adjusts while running, never skips a slice, never leaves 
unsliced ends. More production with less labor for 
operating, re-alignment or making weight. 


SEE the NEWEST in semi-automatic packaging 
devices and equipment 


@ Equipment that multiplies efficiency of human hands, 
divides your equipment investment. 


SEE the ALL NEW, ALL-PURPOSE Electric Stunner 


@ Handles hogs, sheep and calves, quickly and 
effectively. 


@ Operates without restrainer. 


SEE how packers are making EXTRA PROFIT on=beef 
with with grade- name or trade-mark identification 
of carcasses. 


IF you can't come to SEE write today for full details 





2500 Irving Park Road ° 





STAMP & MFG. CO., 


Chicago 18, Illinois 
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Cleaner Cuts... 


Cpecily Speco 


“correct design*” 


Grinder Knives 









In processing either fresh or 

frozen meats, you get clean, 

cool cuts, better ground sau- 

sage and other meat products i) 
with Speco’s meat grinding 
equipment. Catalog and order- 

ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 


PRODI heap oes 








Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


EVERHOT Manufacturing Co. 


Speco, Inc. 
57 S. 19th Ave. ¢ Fillmore 3-2270 © Maywood, Il. 


3946 Willow Rd., Schiller Park, Ill. 
Phone GLladstane 5-7240 
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When quality is in the balance...choose Morton ‘999’ Salt 


Morton ‘999’ Salt is always 99.9% clean, pure sodium chloride, 
exceptionally low in copper and iron, which accelerate oxidative 
rancidity and cause spotty color defects. It is also free of bitter- 
tasting calcium and magnesium, which distort the true flavor of 
your sausage. Furthermore, ‘999’ dissolves quickly and evenly for 
uniform flavoring. 

Nu-Cube 999 is recommended for dry cured sausage and hams. 
Morton produces many grades of salt for the Meat Industry—but 
we don't recommend any one of them for all products. For dry 
cured sausage and hams we recommend another type of salt— 
Nu-Cube 999. It has the same high quality as Morton ‘999,’ but has 
a minute quantity of propylene glycol added. Nu-Cube 999 is less 
likely to cake. The propylene glycol keeps ingredients from sepa- 
rating in making cures for dry sausage. In dry cured hams, Nu-Cube 
999 adheres better than other grades of salt. 

Mail coupon today for a free copy of the informative new booklet 
on Morton ‘999’ Salt. 
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Please send me a free copy of your new booklet. 


0 / also would like to talk with a Morton Representative 
about the types of salt used in the Meat Industry. 


Name 
Company 
Address a Lene Ae ee mS ae eee 


a ee State 


COMPANY aa 


INDUSTRIAL DIVISION 
Dept. NP4, 110 N. Wacker Drive, Chicago 6, lil. 








NIAGARA “no frost” 





Experienced operating men will tell 
you that Niagara No-Frost refriger- 
ation gives you the best results in 
food freezing, cold storage ware- 
housing, fruit and vegetable chilling. 

Especially in the tough spots, in 
such conditions as meat packing and 
crop pre-cooling, ‘where there are 
large amounts of moisture and extra 
air-borne causes of corrosion, No- 
Frost equipment out-lasts, out-per- 
forms and out-saves all other types. 

Because it PREVENTS all frost or 


NIAGARA BLO 


_.. DEPENDABLE and DUR 





—_=. 
ABLE 


ice formation from the start, Niagara 
No-Frost gives you always full ca- 
pacity, prevents waste of power. You 
escape all trouble and labor of de- 
frosting, have rooms that are always 
clean and sanitary, enjoy the lowest 
Qperating costs per ton of refrigera- 
tion. 

For more than a quarter of a cen- 
tury Niagara No-Frost durable, de- 
pendable equipment has been mak- 
ing money for its users. 

Write for Bulletin 105. 


WER COMPANY 


Dept. NP-4, 405 Lexington Ave., New York 17, N. Y. 
Niagara District Engineers in Principal Cities of U.S. and Canada 
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BACON 


Made from 18-8 stainless steel in 
standard stock sizes and custom made 
from 3." x 3%" to 4%" x 44%” and in 
lengths to 54”. All cross wires firmly 
welded to insure long life. ‘Quick 
Opening Latch" keeps cages firmly 
locked, yet opens instantly with slight 
pressure. 


SMOKESTICKS 


Made from 18-8 stainless steel for all purposes, 
from cocktail sausages to heaviest hams, one 
size stick does the job for any weight product. 
Easy to clean, will not sag, warp, pit or corrode. 
8 1%” wide by 1” high in any length. 


BEACON METAL PRODUCTS CO. 
Formerly Smale Metal Products 


Stainless Steel 


MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 


HANGERS 


Made from 18-8 stainless steel with individually welded 
cross joints to insure years of service. Will not pit or 
corrode—available in three standard designs and also 
custom made duplex hangers that save up to 75% of 
your smoke house space. 





Write for new full line catalog 


2632 S. SHIELDS AVE. 
CHICAGO 16, ILLINOIS 












sors, purveyors and _ wholesalers 
from Connecticut to Maine have re- 
plied to our brief questionnaire,” 
Snyder said, “and a final plea will 
go out early next month to those 
from whom we have not heard.” 
Snyder explained that although 
many of the 400 firms listed as meat 
wholesalers in the classified tele- 
phone directories throughout the 
area are probably not in the whole- 
sale business, the association is anx- 
ious to have the first edition of this 
new regional directory as complete 
as possible. 

“Who’s Who in New England 
Meat” will be arranged alphabet- 
ically by state and city so that it 
will provide an easy geographical 
reference to those who use it. The 
directory will contain the firm 
name, name and title of the indi- 
vidual, street address, telephone 
number, kind of business in which 
the company is engaged and whether 
the plant is federally inspected. 


Meat Canners Offer First 
Meaty-Type Boars, Gilts 


What meat canners turned hog 
raisers can do to develop a meaty 
strain of hogs will be demonstrated 
on April 8 at the Skyview Farms, 
Inc., just outside of Trenton, Mo., 
when Harold Melcher and Jack 
Miller, president and vice president, 
respectively, of Trenton Foods, Inc., 
will sell the first of the breed stock- 
ing from their pig farm started in 
mid-1959. They will offer 25 boars 
and 50 open gilts of the Yorkshire 
breed in which the farm specializes. 

In reporting on this pig produc- 
tion venture by the two meat can- 
ners, the NP of June 6, 1959, said 
that the development ef meat type 
stock was one of the primary ob- 
jectives of the operation. The other 
was to achieve production of about 
10,000 meat hogs per year. 

A cutout test by Swift & Com- 
pany’s Kansas City plant on a ran- 
dom sample of 50 head shows how 
well the farm has advanced in pro- 
ducing meat type hogs. According to 
J. A. Hynes, hog buying department, 
Swift at Kansas City, these hogs 
average 211 lbs. alive and yielded 
70.25 per cent dressed. 

Average cutout results were as 
follows: 


Primal Pet. Live Pct. Carcass 
Cuts Weight Weight 
PAGING ec ess os 143 19.6 
or ree 5.8 8.0 
MAUS: oc kas 3 oferes 5.6 7.8 
LS eee 11.5 16.5 
903. 7s 37.2 51.9 
Average length of\carcass ... .30 in. 


Avg. fat back measurement . .1.55 in. 
Avg. loin eye measurement . .0.445.i. 
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Management Workshop 





Purveyors Get Tips 
On Refrigeration, 
Maintenance, Costs 


concurrent meetings on ac- 
counting and sales, as well as 
a general session on production, cov- 
ered refrigeration, maintenance, 
equipment and other topics of in- 
terest to meat purveyors at the 
fourth Management Workshop Con- 
ference sponsored by the National 
Association of Hotel and Restaurant 
Meat Purveyors in Chicago’s Drake 
Hotel last weekend. The two-day 
meeting attracted 210 representa- 
tives of meat purveying firms from 
coast to coast. 
During the production session, 
which was moderated by Gerry 


, “BULL” SESSION and two 





ABOVE LEFT: Company representatives from coast to coast 
attended National Association of Hotel and Restaurant 
Meat Purveyors management workshop. Two-day meeting, 
held in Chicago's Drake Hotel, covered refrigeration, main- 
tenance, equipment, new products, sales, purchasing stand- 
ards and accounting procedures. RIGHT: Workshop con- 
ference represented combined efforts of this group (I. to 
r.): Ben Finn, Benjamin Finn, Inc., Boston, association presi- 
dent; Sam Stein, Grill Meats, Inc., Sandusky, O., conference 
chairman; Gerry Sayell, Heilbron & Sayell Associates, Inc., 
Chicago; Harry Rudnick, NAHRMP executive secretary, and 
Joseph Madine, George Schaefer & Sons, New York City, 
who is board chairman of.the purveyor association. 


Sayell, Heilbron & Sayell Associ- 
ates, Inc., Chicago, several speakers 
discussed various aspects of refrig- 
eration. Don Parkhurst, president, 
Burge Ice Machine Co., Chicago, 
outlined a number of pluses and 
minuses of Freon and ammonia 
compressors. He noted that al- 
though ammonia systems have a 
lower refrigerant cost, less leakage 
and fewer moisture and oil prob- 
lems, they have a higher initial cost 
and require a trained service man. 

For economy of operation, the 
refrigerant temperature in an evap- 
orator system should be kept as close 
as possible to the desired room tem- 


IN POST speech hud- 
dle are (seated |. to 
r.): Paul Doss, Military 
Subsistence and Sup- 
ply Agency, Chicago, 
and Manny Rosenthal, 
Standard Meat Co., Ft. 
Worth, Tex. Standing 
are: Fred Bradley 
of Vaunclair Purvey- 
ors, Ltd., Toronto, Ont., 
Can., and Mel Penner, 
Penner Provision Co., 
a Pittsburgh purveyor. 


perature. In constructing a cooler, 
the frequency with which a volume 
of heat-bearing product is to be in- 
troduced should be stated to the 
equipment supplier along with the 
quantitative facts. 

Parkhurst noted that 25° F. is 
the highest temperature at which 
an acceptable product can be frozen, 
while 10° F. is the highest recom- 
mended holding temperature for a 
frozen product. He said a major 
Chicago commercial freezer storage 
company will not accept a product 
if its temperature at dockside is 
above —15°F. This company report- 
edly takes a Polaroid picture of the 
temperature reading with each in- 
coming load and affixes it to the 
receiving ticket. 

MOISTURE INDICATOR: In or- 
der to keep down outside service 
costs, which run $7 per hour, a plant 
employe should be trained to per- 
form some of the more obvious in- 
spections on the refrigeration sys- 
tem, such as changing a fuse or 
checking the on-off switch. The 
service man should be called only 
for major tasks, Parkhurst declared. 

Although moisture indicators are 
a good control tool, they do not pre- 
vent the entry of moisture into the 
refrigerant system. They call atten- 
tion to a leak and to the need for 
locating it, he said. 

Before: installing a mechanical 
truck refrigeration system that de- 
pends on power takeoff for its op- 
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HOW JULIAN DESIGN AND INSTALLATION 





MADE PRODUCTIVE SPACE AVAILABLE 


When Shen-Valley Packing Co. needed to 
install new and larger smokehouse capacity, 
the question of where to put the heating equip- 
ment became a major problem. As in most 
packing plants, space was tight. But Julian 
solved the problem by cleverly using space 
which used to be a loading dock and built a 
corrugated metal addition to contain all the 
smokehouse equipment. 

This provided more plant area for productive 
purposes; typical of the progressive planning 
you get when you buy Julian smokehouses. 
Julian personnel are ready and able to give 
you that extra service in planning and design 


which makes for much greater operating ef- 
ficiency. And this is one big reason why Julian 
builds more smokehouses than all other man- 
ufacturers combined. The men of the meat 
industry know they can depend on Julian, not 
only for the finest in smokehouses, but also 
for sound engineering advice in making every 
installation operate at peak efficiency. 

If you’re planning new smokehouses or add- 
ing to your present capacity, it will ‘pay you 
hig dividends to call on Julian. And once you 
buy a Julian smokehouse, you'll never want 
any other kind. 


See us at Booth 76 at the NIMPA Convention 


JULIAN SMOKEHOUSES ...AN INDUSTRY STANDARD 


5127 N. Damen Ave. ° 





* 
YY, ENGINEERING CO. 


LOngbeach 1-4295 ° 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
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eration, the nature of truck runs 
should be studied carefully, ob- 
served John Souders, division man- 
ager, Illinois Auto Electric Co., Chi- 
cago. If the vehicle is to operate in 
downtown areas or where laws pro- 
hibit the idling of the engine, this 
type of system is a poor choice, he 
claimed. 

Where dual temperatures are re- 
quired, a good solution to truck body 
construction is the use of a mova- 
ble bulkhead. This unit, which gen- 
erally will cost an additional $700 
on a 12-ft. body, has an instrument 
controlled fan that sucks in cold air 
from the frozen food section as 
needed. Its advantage is that the 
frozen compartment can be expand- 
ed as this end of the business grows. 

The cost of operating a truck’s 
mechanical compressor will range 
from 25¢ to 60¢ per hour, depending 
on size, temperature, etc. The most 
frequent cause of compressor mal- 
function is failure to lubricate as 
needed. 

DRY ICE CHILLING: If crushed 
or flaked dry ice is used to chill 
ground beef that is to be ground 
twice, the dry ice should be added 
before the first grind for best re- 
sults, Conrad Spitek, technical en- 
gineer, Pure Carbonic Co., Chicago, 
advised purveyors. 











D. PARKHURST 


C. SPITEK 


One midwestern purveyor, con- 
cerned about the downtime and 
service charges occasioned by ma- 
chine failures, decided to put a man 
on part-time maintenance. Since this 
was done—about 8 months ago— 
there has been no service charge 
and virtually no downtime at the 
plant, claimed Gerry Sayell, who 
spoke on maintenance. No matter 
how small the plant crew is, there is 
always one employe “who will like 
to get grease on his hands.” This 
man can be charged with the main- 
tenance operation on a part-time 
basis and can do other tasks as a 
fill-in, he remarked. 

Sanitation is basic to the success 
of any machine operation, asserted 
Sayell, adding that he has seen patty 
machines clogged with paper to the 


C. BECKER M. SALOMON 


point where they were almost un- 
able to function. Also, damage to 
the knockout cup on this unit is due 
basically to misalignment. 

Service manuals received with 
new equipment should be filed for 
reference by the maintenance man, 
who also should be provided with 
good tools for the job. As an exam- 
ple, Sayell reported seeing a man 
trying to loosen a nut on a costly 
packaging machine with a hammer. 

For maximum life and service, 
knives and plates on_ grinders 
should be used as a set and flesh- 
ing machines should be well lubri- 
cated. He noted that by replacing 
the worn tooth roller and shoes on 
this unit for about $400, its service 
life can be prolonged considerably. 

Sayell added the following sug- 











NEW! COMPACT! 


STEIN 
BREADING MACHINE 


See it at the NIMPA Convention 


Booths 45-46 


Hospitality Room 884 


DEPT. N-4, BOX 1523 


SAM STEIN ASSOCIATES, Inc. SANDUSKY, OHIO 











EXPRESS 7-2887 





BONELESS BEEF 
COW & BULL 


© BONELESS CUTS 
© TENDERLOINS 


LANCASTER PACKING CO. 


LANCASTER, PENNA. 


U. S. Establishment 462 
BROKER INQUIRIES INVITED 














You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry .. . 


Purchasing Guide for the\ Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 


6 4 COMPANIES 


SUPPLY CLEANING 
COMPOUNDS 


starting on page 25 
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When men of Big Meat 
meet men of Big Greet, the 
meeting and greeting 


is considerable... 


SAYS: WELCOME 


TO ROOMS 834-835 PALMER HOUSE 


for a glance at the goings-on at 


MIM © 4 


and if you insist, the 


boys will talk shop too! 


PAPERS FOR PACKERS FOR MORE THAN FIFTY YEARS [HiePeSM ITH 


CHICAGO 38 
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gestions: In cutting frozen meat the 
operator should not lean into the 
saw because this action only in- 
creases pressure on the blade and 
does not materially increase the cut- 
ting speed. The light on scales lo- 
cated in a room being cleaned should 
be left burning to prevent fogging 
of the dial face glass. A small hole 
should be drilled into the casing of 
electrical motors exposed to fre- 
quent cleaning, including the splash 


LEFT: Ben Finn, president, Benjamin Finn, Inc., Boston, 
and NAHRMP president, describes use of power saw in 
loin shelling demonstration. RIGHT: Alan Simon, Table 


proof type, to prevent the accumu- 
lation of condensation within the 
tight casing. 

SIDES AND BEEF CUTS: Mel- 
vin Salomon, president of Allen 
Brothers, Inc., Chicago, presented 
recommendations on _ purchasing 
specifications for sides and beef cuts 
and receiving practices. The associa- 
tion referred these recommendations 
to a committee of which he has been 
appointed chairman by the purveyor 





Supply Meat Co., Omaha, describes machine used in 
steak packaging as Gerry Sayell, Heilbron & Sayell As- 
sociates, Inc., Chicago, takes puff at production session. @m™@® 


association’s president, Ben Finn. 

Alan Simon, Table Supply Meat 
Co., Omaha, showed pictures of the 
Mehl wrapping machine, along with 
frozen steaks packaged by the unit. 
He reported that the unit, depend- 
ing on the type of cut, can wrap up 
to 1,800 pieces per hour compared 
to a hand wrapping operation of up 
to 300 per hour. He also said his 
machine is used for wrapping fresh 
shaped steaks, a point which was 





purchasing 


decisions with the 


PURCHASING GUIDE © 


ine VELL ww PAGES” of the 





engineers, etc. 


For all your informational needs, use 


7ée PURCHASING GUIDE for the MEAT INDUSTRY 


A NATIONAL PROVISIONER PUBLICATION 


44 


When you look for any item, see the full list of suppliers 
in the GUIDE classified section—the subject index, Page 2 in 
the ‘‘Yellow Pages’’, leads you instantly to the product 

heads. Then check the BOLD FACE listings for product 
information in the catalog section. 

Other features: trade name identification; meat industry charts, 
statistics, regulations; government offices, trade associations; 
lists of service organizations—truckers, order buyers, 


Meat Industry 
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Features continuous” ' 
and Dependable peeling“ 
skinless wieners 
























7 

. @ Requires only © Completely Self 

° 2’ x 6’ of Floor Contained 

$ a Peeli u 

$ © Utilizes Unskilled ee 
b4 Personnel 

° @ Accommodates ® Automatically Adjusts to 
; 31/4” to 7” Lengths 

: —- © Simple and C 

° © Peels 5,” to 1” mpie an ompact 

e Cc tructi 

° Diameters pines 

b @ Peels 4500 5” ® Only One Operator for 
° Links Per Hour 2 Machines 


OVER 1800 
MACHINES 
IN DAILY 

OPERATION | 


NIMPA CONVENTION 
Booths 79 & 80 


LINKER MACHINES, ING... sume stcine 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
39 DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe, Great Britein and Nerth Africe 
SEFFELAAR & LOOYEN, 9@ Waldeck Pyrmontkade, The Hague, Holland. Telephone 392263. 
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disputed by others at the workshop. 

At the first day’s luncheon, the 
conferees heard Paul Doss, tech- 
nical director of supplies and meat 
products, Military Subsistence and 
Supply Agency, Chicago, describe 
the scope of military meat pur- 
chases, which amounted to more 
than 500,000,000 lbs. last year. He 
noted that by the end of this year, 
the military hopes to have specifi- 
cations for 12 animal protein prod- 
ucts processed by the freeze drying 
technique. 

Fred Sharpe, director of sales 
training, National Independent Meat 
Packers Association, delivered a 
talk on salesmanship to one group in 
terms of the sales manager’s respon- 
sibilities, while another heard a 
discussion of the need for a uniform 
cost accounting system for meat 
purveyors. 

The association’s “bull” session 
was moderated by Clarence Becker, 
president of Becker Meat & Pro- 
vision Co., Milwaukee. 

WIRE BASKETS: Part of the 
discussion centered on the advisa- 
bility of using wire baskets as re- 
turnable shipping containers or in- 
plant transporters. Jack Ottman, 
Ottman and Co., Inc., New York 
City, said the baskets, which cost 
about $10 each, have a useful life of 


about 6 months, at which time they 
can be regalvanized for $5 and last 
for another 6 months. They are used 
as inplant transporters and carried 
by a specially-designed truck. Oth- 
ers stated that their baskets lasted 
a good deal longer. Some reported 
difficulty in controlling return of 
the baskets. 

Abner Michaud, A. Michaud Co., 
Philadelphia, contended that use of 
wire baskets represented a false 
economy. Upon calculation of the 
time required for a truck driver to 
remove the product from the basket 
and place it in the customer’s cooler, 
the cost becomes prohibitive, he 
maintained. Furthermore, the meat 
does not have as attractive an ap- 
pearance as when it is shipped in a 
fibreboard shipping container. 

Clarence Becker noted that if 
cleaning is a problem, poly liners 
fabricated to basket dimensions cost 
much less than cleaning procedures. 

Another member reported that 
by soaking his baskets in a cleaning 
solution and hosing them down with 
hot water, he has achieved perfect 
sanitation at minimum expense. 

During a new products discussion, 
Norman Nathanson, Old Colony 
Cha-Pac, Inc., Boston, reported that 
his firm’s new 4- and 5-oz. portions 
of Hawaiian Ham steak (center cut 


of pressure-packed smoked ham 
with an added pineapple slice) have 
increased ham sales 15 per cent. 

The association expressed concern 
about the recent Meat Inspection 
Division proposal to compel non- 
inspected houses to remove the in- 
spection legend from incoming in- 
spected product. The members were 
uncertain as to the area encom- 
passed by the proposal and were 
opposed to the proposed rule in 
principle. NAHRMP’s legislative 
chairman, Peter Petersen, Petersen- 
Owens, Inc., New York City, was in- 
structed to voice the association’s 
sentiments against this proposal to 
the USDA. 

(The MID has informed the NP 
that most purveyors would not be 
affected by the proposal since their 
usual fabricating operators are not 
considered “processing” within the 
meaning of the federal Meat In- 
spection Act.) 


Food, Equipment Show 

Leading firms in the food process- 
ing and food equipment industries 
will “talk shop” with the nation’s 
chefs during the first National Culi- 
nary Arts, Food and Equipment Ex- 
position, September 23-25, at the 
Miami Beach Convention Hall, Mi- 
ami Beach, Fla. 








ia HAM BOILER 
CORPORATION 
Office and Factory °® © . 


SAVE LABOR 
SPEED OPERATIONS 


Excessive pressure increases 


shrinkage. Proper 


time — just the right amount — is accomplished with Adelmann 
Foot press. Speeds closing and opening operations on your Ham 
Boilers. Of simple but durable construction, easily operated, and 
built to stand hard usage. 


The Adelmann Washer is a practical labor-saving machine. It 
reduces the former arduous task of cleaning Ham Boilers, Meat 
Loaf Pans, or Loaf Containers, to a matter of simple routine. 


Investigate its merits. 


pressure every 


WASHER 


Port Chester, New York 


STANDARD WITH THE INDUSTRY FOR OVER 40 YEARS 
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Laylor \ard Rendering Alarm System 
pays off for Emge Packing Company! 


j erato 
‘Alarm system gives op 


nqualit 


These comments were made by Mr. R. L. Symonds, 
Plant Superintendent of Emge Packing Company, 
Anderson, Indiana. Mr. Symonds is referring to the 
Taylor instrumentation on their seven dry render- 
ing cookers. Each is equipped with a 2-pen Elec- 
tronic Contact Recorder (two shown above) coupled 
with a signal light and horn alarm system. 

No. 1 pen records condensate outlet temperature. 
No. 2 pen shows temperature of the product in the 
cooker. It is actuated by a special flush bulb mounted 
in the end wall of the cooker to give clearance for 
the agitator. (See inset photo). The thermal system 


" 
+ime for other work 
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Labor since ins 
time 
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. 


with the flush bulb is also equipped with an elec- 
tronic contact, with adjustable setpoint in the 
recorder, to operate the alarm system. 

When horn sounds the operator checks the product. 
If dried sufficiently he dumps the cooker; if not, he 
simply resets the pointer and continues the cook. 
However, simple or complex your control problem, 
there’s a Taylor system that will cut your costs, 
maintain your product quality. See your Taylor 
Field Engineer, or write for Catalog 500 MP. 
Taylor Instrument Companies, Rochester, N. Y., or 
Toronto, Ontario. 


Laylor Lnslruments MEAN ACCURACY FIRST 
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WORLD'S 
FINEST 


eet STEEL 4 GEAR-OPERATED — Trouble-free 
rat and rugged. Switch is always fully 
Gea rO Pe closed or fully opened. Safety stop 


SWITCHES moves into place on one track as 
the other is opened, preventing 
dropped loads. 























GEAR-OPERATED FOR DROP-FINGER 
CONVEYOR SYSTEM — Built with 
extended heavy steel yoke which 
adequately clears conveyor chain 
and holds switch in permanent 
alignment. 


GEAR-OPERATED BLEEDING RAIL 
— Same patented advantages as 
LeFiell Gear-Operated Switch. 
Made of heavier construction for 
use with ¥” or 4” x 3” rail and 
14” hangers. 


ROUND RAIL—All-steel, all-welded. 
Permanent alignment because 
point is firmly held by heavy steel 
yoke. Works well with pipe rail or 
cold rolled steel. Same features 
as Gear-Operated. 












FORGED STEEL TRACK HANGERS — 
Sturdy single heel-type, made of 12” x 
242” steel, black, painted, or galvan- 
ized finish. Stocked: 9”, 10”, 1012”, 
11”, 12”. Other sizes quickly made to 
order. Slotted hole directly above track 
for bolting to beam, and three %” 
holes for mounting track make installa- 
tion easy. Also available for flat and 
round bleeding rails. A better hanger 
at a better price; easier to clean, paint; 
stronger than other types; low cost. 





1492P FAIRFAX AVENUE 
SAN FRANCISCO 24, CALIF. 





if it’s a LeFiell All-Steel Switch it’s the Finest! 
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New York Is Biggest 
‘Meat importing’ State 
In U. S. —AMI Meeting 


New York is the biggest “meat 
importing” state in the country. Al- 
though there are 
nearly 300 meat 
packing estab- 
lishments in the 
state, meat con- 
sumption in New 
York is so heavy 
that two-thirds 
of the meat sup- 
ply is shipped in 
from other areas. 

H. RUMSEY, JR. These facts 

were brought 
out at a recent conference of meat 
packers, state officials, agricultural 
leaders and editors with Gov. Nel- 
son A. Rockefeller. The luncheon 
meeting, held in the Sheraton-Ten 
Eyck Hotel, Albany, was arranged 
and sponsored by the American 
Meat Institute. 

Meat industry executives pre- 
dicted that in 1961 New Yorkers will 
consume more than 2,750,000,000 lbs. 
of meat, an all-time high and about 
three times the amount of meat 
processed in New York’s meat pack- 
ing plants. Per capita consumption 
of beef is expected to reach a high 
of 89.1 lbs., up 43 lbs. over 1960. 
Total per capita consumption of all 
meats for 1961 has been estimated 
at 164.5 lbs., about 3 lbs. higher than 
last year. 

Herbert Rumsey, jr., president of 
Tobin Packing Co., Inc., Rochester, 
N.Y., served as chairman of the 
meeting. Pointing out that meat is 
one of the most nutritious of all 
foods, Rumsey warned of the dan- 
gers of food faddism, which often 
leads to unwise changes in diets. The 
packing executive said: 

“A matter of great concern to all 
of us is the validity of claims that 
have been made for various diets. 
Only recently, we have seen some 
sensationalized reports that healthy 
persons should cut down on animal 
fats to prevent hardening of the ar- 
teries and heart attacks. There is, 
as yet, no proved single cause for 
these diseases. There are many the- 
ories, and these have received wide- 
spread publicity. The majority of 
medical opinion, however, concurs 
in the view that there is no clear 
evidence that healthy persons need 
change their regular diets to avoid 
heart disease,” 

Rumsey cited a recent report by 
the American Medical Association 
that “the concensus of medical sci- 
entists is that much work remains 
to be done before any group will be 
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able to step forth and dictate dras- 
tic changes in the American diet— 
changes which they can guarantee 
will lead to an improved health.” 

Meat and livestock industry prob- 
lems in New York were discussed 
by a panel that included Don J. 
Wickham of Albany, New York com- 
missioner of agriculture; Don Tut- 
tle of Schenectady, farm director of 


radio station WGY; Hugh Cosline of 


Ithaca, editor of American Agricul- 
turist, and Joseph Cohn of New 
York City, director of the Meat 


Trade Institute. The moderator was | | 


J. B. Harrison, president, New York 
State Meat Packers Association. 
An AMI manual presented to Gov. 
Rockefeller points out that the meat 
packing industry in New York em- 
ploys more than 12,000 persons and 


has an aggregate annual payroll of | 


more than $56,000,000. 


AMI Chairman Describes 
Meat-Type Cattle Goal 
While about one-third of all hogs 
marketed today qualify as meat- 
type animals, the meat-type pro- 
gram is just getting started on the 
cattle side, George W. Stark, chair- 


man of the American Meat Institute | 


and president of Stark, Wetzel & 
Co., Inc., Indianapolis, pointed out in 
a talk before the Rotary Club and 
4-H adult leadership training group 
in Muncie, Ind. 

Stark commended the American 
National Cattlemen’s Association for 
its willingness and ability to provide 
leadership in developing a “coordi- 
nated beef improvement” program. 

“In brief,’ he explained, “those 
who are sponsoring the coordinated 
beef improvement program say such 
a steer should come from a herd 
with a high calf crop, high birth 
weights, high weaning weights and 
high daily gains. Its carcass should 
have a high yield of salable, trimmed 
retail cuts, preferably in the more- 
demanded cuts; a relatively thin 
outside fat cover; a minimum of 
inside fat; slight marbling; desirable 
weights in each cut; a good color in 
the lean meat, and tenderness, fla- 
vor, juiciness and good texture.” 


Collegians Hear KIMPAns 
Carl Fanestil of Fanestil Packing 
Co., Inc., Emporia, Kan., president 
of the Kansas Independent Meat 
Packers Association, and KIMPA 
counsel-secretary James Putnam 
addressed a meeting of the Kansas 
State University Block and Bridle 
Club in Manhattan. Fanestil ex- 
plained some of the ins and outs of 
meat packing, and Putnam described 
KIMPA’s legislative efforts. 
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MAN-HOURS! ana 


Nun ce) \V-Vile LAST 





NOMS Me\  pcelepacy 8 LIFETIME 


AUTOMATIC — Entirely eliminates 
manual operation in gathering to 
common headrail. Approaching 
load actuates proper rail into posi- 
tion. No levers to pull, no stop- 
ping, no dropped loads. 


AUTOMATIC WITH DIRECTION SE- 
LECTOR—Handles back-switching 
either to or from straight or 
curved track, depending on posi- 
tion of lever, without necessitat- 
ing manual switching. 


AUTOMATIC FOR DROP-FINGER 


hand switching, all switching time; 
saved, no delay in feeding coa- 
veyor. Mechanism above conveyor 
chain — no jamming. 


SWITCH WITH REMOTE CONTROL 
MECHANISM — Any LeFiell auto- 
matic switch may be supplied with 
either air or electric remote con- 
trol. Air cylinder shown with push- 
pull buttons. 










THREE THROW —Completely auto- 
matic when trolley approaches 
from any of three branch lines. 
Three-position operation handle 
directs traffic to any branch line. 
No dropped loads. 










CONVEYOR SYSTEM — No moreg 






















AUTOMATIC CUT-THRU — For 
tracks at right angles. No operat- 
ing handle. No safety stops neces- 
sary with exclusive new LeFiell 
design. Completely automatic. 
Easy installation. 


1491P FAIRFAX AVENUE 
SAN FRANCISCO 24, CALIF. 


If it’s a LeFiell All-Steel Switch it’s the Finest! 
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REICH'S 


= 
MARK IV | qanep 


SAVE WITH THIS LOW COST UNIT! 


@ Easily installed on overhead rail... 
positive positioning. 

@ Rolls quickly into place at any load- 
ing station. 

® Delivers quarters automatically to 
exact pre-set shoulder height . . . or 
directly into Mark IV Beef Buggy. 

@ Can pay for itself in less than 90 
days. 

@ Saves space as well as time . . . elim- 
inates platforms, poles, etc. 


PARTIAL LIST OF LEADING PACKERS 
USING THE MARK IV BEEF LOADER: 


American Stores Co.; Armour and 
Co.; Canada Packers, Ltd.; Cen- 
tral Packing Co.; Hygrade Food 
Products Co.; lowa Packing Co.; 
Memphis Packing Co.; Prime 
Packing Co.; Reitz Meat Products 
Co.; Swift And Co.; Wilson And 
Co. 


See on display in Koch booth 7 and 8, at 
the N.1.M.P.A. Convention. 


A REICH & SONS, INC. 
1414 WYOMING - HA 1-6011 
KANSAS CITY, MISSOURI 
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P&S Industries Committee 
Organized, Urges Action 


Representatives of a number of 
trade associations of industries sub- 
ject to the Packers and Stockyards 
Act formed a Packers and Stock- 
yards Industries Committee this 
week in Washington, D.C., to serve 
on a continuing basis “to seek effec- 
tive and efficient administration of 
the P&S Act to prevent illegal trade 
practices, restraint of competition 
and monopolistic activities within 
the livestock and meat industry.” 

A. Z. Baker of Washington, D.C., 
president of the American Stock- 
yards Association, was named chair- 
man of the committee; C. T. (Tad) 
Sanders, Kansas City, Mo., general 
manager of the National Associa- 
tion of Livestock Auction Markets, 
was chosen as vice chairman, and 
L. Blaine Liljenquist, Washington, 
D.C., vice president of the Western 
States Meat Packers Association, 
was named secretary. The meeting 
was called by Baker, Sanders and 
Liljenquist. 

Other organizations represented at 
the Washington meeting included 
the National Independent Meat 
Packers Association, Texas Inde- 
pendent Meat Packers Association, 
National Livestock Exchange, River 
Markets Group, National Livestock 
Dealers and Order Buyers Associa- 
tion and National Livestock Dealers 
Association. Each of the nine groups 
will have two representatives on 
the Packers and Stockyards Indus- 
tries Committee. 

In a statement to Secretary of Ag- 
riculture Orville L. Freeman, the 
committee said that the P&S unit 
in the Department of Agriculture 
has been “relatively inactive in re- 
cent years” and suggested that he 
take the following steps “to secure 
efficient, effective and impartial ad- 
ministration” of the Act: 

“A) Establish within the USDA a 
separate agency reporting directly to 
the Secretary and delegate to such 
agency complete authority and re- 
sponsibility, subject to Secretarial 
supervision, for the administration 
and enforcement of the Packers and 
Stockyards Act; 

“B) Define and publish a policy 
in respect to the administration of 
the Act to guide the administrative 
agency and to inform those subject 
to the Act, and 

“C) Direct such administrative 
agency to undertake forthwith effi- 
cient and effective administration of 
the Act and the enforcement of its 
provisions without undue prefer- 
ence or prejudice to any person sub- 
ject to the Act.” 












Outboard (@ 
Bearings =x 
Extend ; 
Scale Life 








Only DETECTO 
gives you OUTBOARD 
BEARINGS! 


Write for information on full line of industrial 

weighing equipment from 1/100 oz. to 100 ton: 
Detecte Scales, Inc., Dept. Y-3 
540 Park Ave., Brooklyn 5, N.Y. 








See us at NIMPA 
Suite 841 
PALMER HOUSE 


ATLAS CASING 
CORP. 


58-23 203rd St. 
BAYSIDE 64, N.Y. 
Phone EVergreen 3-6042 


* 


Specialists in Precision 
Grading 
SHEEP—BEEF—HOG 
CASINGS 


* 











THE NATIONAL PROVISIONER, APRIL 1, 1961 
































961 














INCREASE SKINLESS PROFITS 


UP TO 4% BY REDUCING 


UNIT PACKAGE OVERWEIGHTS! 


Blue Ribbon 
WIENIE-PAK, 


Skinless Casings 






COMBINED WITH 


TEE-PAK-TROL 
SYSTEM 


GIVES YOU NEW DIMENSION 
IN UNIFORMITY... ENABLES YOU TO HOLD 
“GIVE-AWAY” TO AVERAGE OF 23%! 


New 1961 Blue Ribbon Wienie-Pak ... the best skin- 
less casings we’ve ever made... coupled with the 
remarkable Tee-Pak-Trol System,definitely establishes 
and maintains skinless uniformity and provides accu- 
rate unit package weight control and portion control 
for bulk packaging. 


With proved savings as high as 4% of total skinless 
production, you now have a soundly conceived, scien- 
tific, thoroughly tested, proved quality control system 








Tee-Pak, Inc. TEE 





















and a skinless casing that’s specifically engineered to 
adhere to the highest standards of accuracy and uni- 
formity. 


Yes, it’s the BIG NEWS in skinless for 1961! Just how 
good ... you won’t know until you see it! So, call your 
Tee-Pak Man now ... He’s the ONLY one that can 
offer you the New 1961 Blue Ribbon Wienie-Pak and 
the revolutionary Tee-Pak-Trol System! Call him at 
your first opportunity . . . it means more profit to you! 


*Service Mark 


Chicago e San Francisco 


DAK Tee-Pak of Canada, Ltd., Toronto « Tee-Pak International Co., Ltd. 














Blue Ribbon 
WIENIE-PAK 


IT’S 
MORE 
THAN A NEW 


Skinless Casing... 


TEE-PAK-TROL 


R 


SYSTEMa 





call your 
Tee-Pak man 





Tee-Pak, Inc. TeE Chicago e San Francisco 
PAK Tee-Pak of Canada, Ltd., Toronto * Tee-Pak International Co., Ltd. 























BRAUNSCHWEIGER 


LIVER SAUSAGE 


























FRED C. STROUT 
P.O. Box 5079 
Minneapolis, Minnesota 
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Heat Activated PRESSURE 
SENSITIVE foil SEELBANDS: 
by Rotogravure for Quick, 

Easy, Economical Application 


Rotogravure labels are composed of paper, foil, or laminated 
stock, printer's ink and adhesive heat activated pressure 
sensitive backing. They're also made of sales-appeal. It's 
this elusive ingredient that helps make the sale for your 
packaged consumer products. A label with sales-appeal often 
is the difference between a fast turnover, profitable 

item or a costly non-mover. 


ot 


Here at Rotogravure, we regard every job from the smallest 


order to large volume runs ... as an individual merchan- 


dising challenge. We design and produce all types of 
printed labels and materials, including heat seal, pressure 
sensitive labels on paper or foil, overwraps on foil, 
paper or laminated stock. And, there’s no additional cost 


for multi-color printing other than your original invest- 


ment for the cylinders required ... at Rotogravure. 


Contact us today for free estimates and samples. 


Please send a sample of your package or a brief 
description of your product wrap. 


For your added convenience, we have a 
production policy of NO MINIMUM RUNS. 


*Heat activated PRESSURE SENSITIVE 
foil SEELBANDS® are an exclusive 


Rotogravure Development. 


SALES REPRESENTATIVES 


PACIFIC AGENTS L. F. (LEN) HADASEK 


DICK BRADLEY CADILLAC PRODUCTS INC. 
115 New Montgomery St. 10600 E. 79th Terrace P.O. Box 2212 7000 East 15 Mile Road 
Warren, Michigan 


ROTOGRAVURE PACKAGING, INC. 


San Francisco 5, Calif. Kansas City 33, Mo. Nashville, Tenn. 


ADDISON, ILLINOIS (Chicago Suburb) Phone: Kingswood 3-9555 
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Exclusive Trailmobile meat 
rail—slotted on 4” centers— 
prevents sliding of load. 

Meat rail is tied directly to 
meat rail bows on 24” centers. 


»~—> 

The F-68 is available with 
insulation thicknesses up to 6” 
and with regular high reefer 
or cross-flo floors. 
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SPECIFICALLY FOR SUSPENDED LOADS! 
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LOOK! SPECIAL MEAT RAIL SUPPORTS a t 











LOOK! DEEP, SPECIALLY FORMED SIDE POSTS 


LOOK! AN EXTRA DEEP BOTTOM RAIL 





. 


The new Trailmobile F-68 is not an ordinary dry freight van converted to a meat 
railer. This is a basic new design that provides extra deep top and bottom rails, extra 
strong steel side posts and special meat rail supports. LJ In this design the load bears 
directly on the top of the sides of the trailer—which means considerably greater sup- 
port strength. In fact, the unit has been tested for 50,000 pounds suspended weight! 
L] The detail cutaway photographs shown here serve to explain how the industry’s 
strongest meat railer design has been achieved. We think you'll like what you see. 
sentative or write to Trailmobile at the address below, TF FRAT L.IMIOB ILE inc. 

TR-902 
Cincinnati 9, Ohio UO) Springfield, Missouri 0 Longview, Texas O Fremont, California 
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Exclusive Trailmobile meat 
rail—slotted on 4” centers— 
prevents sliding of load. 

Meat rail is tied directly to 
meat rail bows on 24” centers. 


The F-68 is available with 
insulation thicknesses up to 6” 
and with regular high reefer 
or cross-flo floors. 
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LOOK! DEEP, SPECIALLY FORMED SIDE POSTS 





LOOK! AN EXTRA DEEP BOTTOM RAIL 











The new Trailmobile F-68 is not an ordinary dry freight van converted to a meat 
railer. This is a basic new design that provides extra deep top and bottom rails, extra 
strong steel side posts and special meat rail supports. LJ In this design the load bears 
directly on the top of the sides of the trailer—which means considerably greater sup- 
port strength. In fact, the unit has been tested for 50,000 pounds suspended weight! 
L] The detail cutaway photographs shown here serve to explain how the industry’s 
strongest meat railer design has been achieved. We think you’ll like what you see. 
sentative or write to Trailmobile at the address beow. © FRAT LIMIOB I LE ine. 

TR-902 
Cincinnati 9, Ohio O Springfield, Missouri 0 Longview, Texas UO Fremont, California 
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Dig and little 




























: st MEAT TRUCK 
~> NVERTER 
sausage kitchens : z 
| 
» SMALL PRODUCER eapestion 
Typical of Buffalo Auto- \ 
mation in action is this ei 
a T 1 ty d setup in a small sausage CONTINUOUS FILLER 
kitchen. Relying on the / 
smooth flow of mechan- 
ical transfer, plants with a \ 
pe as few as four linkers find e wN 
Buffalo Automation pays STUFFING TABLE “2 
for itself in a year, as in- 7 
() Ir ro : creased output and lower j 
handling costs provide 
bigger profits. | 


with new Buttalo Machines 


*names on request 





automatic, continuous 
flow from converter to | 
Stuffing table eliminates |... coo convenrer 


e cuts meat in suspension...does not id 


handling costs... destroy cell structure. assure 


e eliminates air pockets 
e homogenizes completely as it mixes 





can spell the difference 
; ALL THREE MACHINES feature low loading \ 
between profit and coesicecatl alaoncee maatilt | 


can be tailored to your specific 

loss for you requirements. Call on the expert ea 
advice of Buffalo, without obliga- si 

tion, when planning your move 

to automation. 








— 


56 THE NATIONAL PROVISIONER, APRIL 1, 1961 TH 








S ayer 





WEIGH - 
STATION —~> a —> CONVEYOR —~> 


MEAT 
ee TRUCK 




































SILENT 
CUTTER 

















LARGE PRODUCER / 
The same combination of iss 
equipment, expanded for EMULSIFIER a 


the big sausage maker, 

performs its labor saving 

functions equally as well. 

Time, cost and waste of 

| manual handling are com- 

ae pletely eliminated.Wiener 
f 
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SAUSAGE TRUCK 






CONTINUOUS FILLER CONTINUOUS FILLER 


\ — 


WEINER LINE STUFFING TABLE 




























line keeps ten linkers busy 
without interruption. STUFFING 
TABLE 


BOLOGNA 
SALAMI 
ETC. 











@9 «BUFFALO Gmeledfier 1OO BUFFALO (pretincoeed Files 
e emulsifies in suspension...no mill-like the automated connecting link between 
mashing emulsifier and finished product 
e preserves cell structure for longer e eliminates pulsations and air cavitation 
shelf life...with or without preliminary for constant weight control 


conversion 


ea profitable addition for any kitchen 
with four or more linkers 





... Machines you can depend on 


Send for John E. Smith's Sons Co. © 50 Broadway * Buffalo 3, N. Y. 
free literature NEW CHICAGO OFFICE: 5681 North Lincoln Avenue, Chicago 45 ° Telephone Long Beach 1-4658 
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Dig and little 
Sausage kitchens* 


automate 
for profit 










automatic, continuous 
flow from converter to 

Stuffing table eliminates 
handling costs... 





can spell the difference 
between profit and 
loss for you 
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with new Buttalo Machines 


*names on request 






































MEAT TRUCK 
—> NVERTER 
. eo 

SMALL PRODUCER EMULSIFIER 
Typical of Buffalo Auto- \ 
mation in action is this 
setup in a small sausage CONTINUOUS FILLER 
kitchen. Relying on the 
smooth flow of mechan- 
ical transfer, plants with ad 1 
as few as four linkers find 
Buffalo Automation pays STUFFING TABLE 2 
for itself in a year, as in- r 
creased output and lower U { { l i 
handling costs provide 


bigger profits. 
LINKERS 





BUFFALO CONVERTER 


e cuts meat in suspension...does not 0 
destroy cell structure...assures 
longer shelf life 


e eliminates air pockets 
e homogenizes completely as it mixes 


ALL THREE MACHINES feature low loading 

height for easier transfer. Auto- 

mated combinations of machines 

can be tailored to your specific 

requirements. Call on the expert 2 
advice of Buffalo, without obliga- 

tion, when planning your move 

to automation. 
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LARGE PRODUCER { { { 
The same combination of 
equipment, expanded for EMULSIFIER EMULSIFIER ee 


the big sausage maker, 
performs its labor saving 
functions equally as well. 
Time, cost and waste of 
manual handling are com- 
@9 _uletely eliminated. Wiener 
( line keeps ten linkers busy 
without interruption. STUFFING 

{ TABLE 


BOLOGNA 
SALAMI 
ETC. 


y y 


CONTINUOUS FILLER CONTINUOUS FILLER 


SS 


WEINER LINE STUFFING TABLE 





SAUSAGE TRUCK 
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eg BUFFALO Gmuligfer 1OO BUFFALO (xtinscond Fillet 


Made in the U.S.A. 


e emulsifies in suspension...no mill-like the automated connecting link between 
mashing emulsifier and finished product 

e preserves cell structure for longer e eliminates pulsations and air cavitation 
shelf life...with or without preliminary for constant weight control 
conversion ea profitable addition for any kitchen 


with four or more linkers 





(ae) 
3 \ * 
reve >, Machines you can depend on 
me - \-~ John E. Smith’s Sons Co. ¢ 50 Broadway ° Buffalo 3, N. Y. 
free literature NEW CHICAGO OFFICE: 5681 North Lincoln Avenue, Chicago 45 . Telephone Long Beach 1-4658 
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YOU CAN WHIGH 
THE DIFFERENCE 


WITH BULL MEAT 
BRAND BINDER 





HERE’S PROOF—Try the above experiment yourself—note the important 
difference in moisture absorption. . . . Or, for even more practical proof, MAKE 
THE FOLLOWING TEST of Bull Meat Brand Binder against any other 
sausage binder. You’ll find an increased yield similar to this: 


TEST OF BULL MEAT BRAND TEST OF OTHER SAUSAGE 
BINDER BINDER 

BEEF TRIMMINGS 280 LBs. BEEF TRIMMINGS 280 LBs. 

PORK TRIMMINGS 120 LBs. PORK TRIMMINGS 120 ss. 

SALT AND SEASONING 13 LBs. SALT AND SEASONING 13 LBs. 

BULL MEAT BRAND BINDER 17 LBS, OTHER SAUSAGE BINDER 17 LBs. 


NOTE: THIS FORMULA (BY NOTE: THIS FORMULA (BY 


TEST) WILL ABSORB AND TEST) WILL ABSORB AND 
HOLD ICE IN TIE AMOUNT HOLD ICE IN THE AMOUNT 


OF 206 LBS. OF ONLY 161 ss. 
GROSS WEIGHT 636 LBS. GROSS WEIGHT 591 LBs. 


FINISHED WEIGHT AFTER FINISHED WEIGHT AFTER 
SMOKING AND COOKING 584 LBs. SMOKING AND COOKING 538 LBs. 


Wi Yield from Bull Meat Brand Binder over ordinary binder .. . an extra 46 Ibs. 


Only Bull Meat Brand Binder can produce such yield and profit improvement. 
Why? Because Bull Meat Brand is the only binder that absorbs and holds up to 
6 times its weight in moisture and meat juices. Only Bull Meat Brand Binder 
contains an exact balance of five different cereals—blended under strict, labora- 
tory controls for maximum absorption, and uniform, predictable performance. 


Day after day, year after year, you can depend upon Bull Meat Brand Binder 


for tastier, plumper, heavier sausage—as well as for higher yield, increased sales, 
greater profits. 


Prove it yourself—ask for a free usable sample, today. 


B. HELLER & COMPANY 


3925 S. Calumet Avenue 
CHICAGO 15, ILL. 


PURITY « INTEGRITY + UNIFORMITY 











Now you 


and hold bacon color with , 
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FROM MERCK RESEARCH— 
Cherry-Red Bacon Color That 
Remains Stable At Point Of Sale 


Merck Research has come up with a sure 
way to achieve maximum cure color 
development and stability in bacon. It is 
done with Neo-Cebitate at optimum use 
levels approved by the M.I.D. 


Commercial trials in cooperation with a 
leading packer prove that Neo-Cebitate 
substantially improves the development of 
initial cure color. Furthermore, this desirable 
cherry-red bacon color holds up 
considerably longer under normal showcase 
lights at point of sale. 


The practical advantages of this research 

to you, your customers and the consumer 
will make you want to try Neo-Cebitate in 
bacon soon. You need no special equipment 
and can obtain optimum results with your 
own bacon processing method by following 
the special procedures developed by Merck. 
For details, ask your Merck Representative 
or write directly to Rahway for Technical 
Service Bulletin FP-26. 


A: MERCK CHEMICAL DIVISION 


Sp 


60 


y MERCK & CO., INC. » RAHWAY, NEW JERSEY 


®Neo-Cebitate is a registered trademark of Merck & Co., Inc, 
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FOR PACKERS —Better initial cure color and greater color 
stability help you build repeat sales, cut returns, increase 
consumer preference for your brand, upgrade your product 
and enable you to use open face packaging. 








FOR RETAILERS —Give your customers good cherry-red 
bacon that holds its color at point of sale. It is what retailers 
want because it has greater consumer appeal, needs less 
stock rotation, looks good longer. 
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Automation and Impact on Jobs ‘Only Beginning’ in 
Meat Industry, Gorman of Amalgamated Testifies 


Describing automation in the meat 
packing industry and its impact on 
employment, Patrick E. Gorman, 
secretary-treasurer of the Amal- 
gamated Meat Cutters and Butcher 
Workmen of North America, AFL- 
CIO, told a Congressional committee 
this week: “This is only the be- 
ginning.” 

Ready for early installation in 
one plant is a hog breakup machine, 
he testified before the House sub- 
committee on unemployment and 
automation, headed by Rep. Elmer 
Holland (D-Pa.). “Conveyors would 
move the hog shortly after slaughter 
into this machine,” Gorman ex- 
plained. “There, by means of sensi- 
tive photo-electric cells guiding 
| knives and saws, the whole carcass 
would be cut and divided into com- 
ponent parts for later processing. 
The machine would carry through 
the infinite series of fine adjust- 
ments needed to fit each individual 
hog.” 

The-union official asserted: “One 
machine like this would displace a 
whole departmental complement of 
skilled workers.” 

Another packer has an automatic 





frankfurter machine ready for op- 
eration, Gorman continued. “This 
machine would cook, smoke, rinse, 
pack and label a continuously mov- 
ing army of frankfurters. With four 
or five workers tending the ma- 
chine, it is expected to do the work 
which now employs 50 or 60 wage 
earners.” 

Because of technological changes, 
Gorman told the Congressmen, not 
a single meat packing company 
slaughters in Chicago’s stockyards 
anymore and only a few small 
packers continue operations in the 
whole Chicago area, which was once 
the largest meat production center 
of the world. 

He said that Chicago is only one 
example of more than a dozen one- 
time meat packing towns whose 
packing plants are now shut. The 
number of jobs in the industry has 
been declining by 7,000 a year in 
the last five years while production 
slightly increased, he reported. Be- 
tween 1956 and 1960, the union of- 
ficial said, the number of work- 
ers in the meat packing industry 
dropped from 191,000 to 161,000, 
while the production of meat in- 


creased from 26,600,000,000 lbs. to 
26,900,000,000 Ibs. Workers’ output 
per hour in the industry has been 
rising more than 5 per cent a year, 
he told the unemployment committee. 

Gorman predicted that at least 
35,000 more jobs would be lost in 
the industry by 1965. That statistic 
“means thousands of men and wom- 
en, most of them no longer young, 
thrown on a job market which has 
no further use of their painfully 
learned skills. ... It means that 
young people who might have looked 

. to the meat industry for jobs, 
will find there no employment,” he 
observed. 

Gorman described the automation 
fund that the AMCBW and the 
United Packinghouse Workers of 
America, AFL-CIO, negotiated with 
Armour and Company two years 
ago. The fund is used by a joint 
labor-management committee to 
study and attempt to solve prob- 
lems of automation joblessness. In 
one study, he said, the committee 
found that out of 2,411 workers 
cut from payroll after Armour closed 
three plants, only 1,095, or 45 per 
cent, were working one year after 
the shutdowns. 

“With the exception of. the minor- 
ity of workers whose skills were 
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HORIZONTAL MELTER 


The SHAFT and DRIVE 








Visit 





THE HEAVY SQUARE SHAFT runs true 
in the stuffing box, without deflection 
under heavy load. Paddles are 
clamped—not keyed—to shaft, with 
bolts secured by special lock nuts. 
Result: No loose paddles or costly 
stuffing box maintenance. 


THE FRENCH ol MILL MACHINERY CO. 
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ROLLER CHAIN DRIVE, unlike direct 
connected drives, permits reduction in 
agitator shaft speeds without a cor- 
responding cut in speed reducer out- 
put—a real saving in time and costs 
for handling various types of materials. 


FO26 








Booth No. 74 
NIMPA 
Convention 
April 13-15 








PIQUA, OHIO—U. S. A. 
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VEGEX COMPANY « 175 FIFTH AVENUE, NEW YORK 10, N. Y. 


a great NEY product 


VEGEX 





DRY HPP POWDER 


Now— in addition to the well-known Vegex Liquid Hydro- 





lized Plant Protein—a new spray-dried HPP powder of top 


quality without any fillers or additions. 
Builds flavor and appetite appeal and 
extends bloom holding. Ask us for 


samples and instructions. 





See us in 
BOOTH 37 
Visit our 
Hospitality Room 
840 




















y 


: STUNNER 








TRANSFORMER 





SCHERMER RESTRAINER 


NEW SCHERMER 2 IN 1 MECHANICAL STUNNER 


Combines, for the first time—for the price of one— 
the famous Schermer Model M.E. humane penetrator 
Stunner with the Schermer Model M.K. none-penetrat- 
ing stunner. Just one instrument solves—at minimum 
cost—all your humane stunning problems for all types 
of livestock. Guaranteed to stun instantly everything 
from lamb to heaviest bull. Cartridge operated. With 
or without long handle. 


NEW SCHERMER SWITCHLESS ELECTRIC HOG STUNNER 


Controls electronically the correct stunning time ac- 
cording to size and weight of animal. Eliminates pre- 
sorting. Can be used with or without Schermer Animal 
Restrainer. No installation, just plug into your regular 
current outlet. Excellent for stunning in open pen. 
Stuns safely and humanely up to 1000 hogs per hour. 
Also works on sheep and calves. Only $450.—com- 
plete. Big savings are effected with this equipment. 


Only Schermer offers over 30 years of experience 
in manufacturing a complete line of mechanical and 
electrical humane stunning devices. Profit from it, 
save money and write, phone or wire to: 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. 
Tel: Lexington 2-9834 








62 








useful in industries other than the | 


packinghouse industry,’ Gorman 
went on, “almost all workers had 
suffered great economic loss. This 
was particularly true of older work. | 
ers, of workers facing the color bar 
to employment, and of women. For | 
them all, these automation sever- 
ances had been close to economic 
death sentences.” 

He described a combined labor- 
management-public effort by the 
automation committee to find jobs [> 
and retain workers when the Ar- | | 
mour plant in Oklahoma City closed, | 
A half year after the plant shut- | 
down, only 44 per cent of the work- 
ers had been placed in new jobs, he 
said. Three months later, another 
survey showed the employment fig- 
ure for the severed workers had 
dropped to 40 per cent. 

In urging a series of government 
actions to ward off unemployment 
due to technological changes, Gor- 
man urged: “Basically, this prob- 
lem calls for the whole range of 
measures essential to the restoration 
of the health and rate of growth 
of the entire economy. Without this, 
no proposal for the cure of auto- 
mation unemployment has much 
meaning.” 





Moses to Represent Packer 


Creditors of Fox Markets 


Independent meat packers with 
claims totaling $1,000,000 against Fox 
Markets, 45-store Los Angeles food 
chain now in bankruptcy proceed- 
ings, will be represented on a 15- 
man creditors’ committee by Lou 
Moses, president of Meat Pack- 
ers, Inc., Los Angeles. Moses was 
elected to the committee at a meet- 
ing of creditors in Los Angeles. 

An attorney for Fox Markets told 
the meeting, attended by more than 
1,000 persons, that over-expansion 
was responsible for the firm filing 
a petition to effect an arrangement | 
with creditors under Chapter XI of 
the Bankruptcy Act, which allows 
debtors to continue operations un- 
der federal court jurisdiction. The 
failure is believed to be the biggest 
in the history of the supermarket 
industry. 

“How long will our industry con- 
tinue its idiotic credit policies?” 
asked E. Floyd Forbes, president 
and general manager of the Western 
States Meat Packers Association, in 
a recent bulletin commenting oe 





the bankruptcy action. Fox Mar- 
kets reportedly had regularly been 
granted five- to six-week credit 
terms, Forbes noted, adding: 

“We believe that this should be a 
fine example to our industry to re- 
vise credit policies and return to 
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“stage 


For quick and easy mixing, simply dump the required 
amount of Curafos Formula 11-2 into a mixing tank of 
fresh water. Agitate . . . and the job is done. The solution 
will usually clear in about five minutes and you can pro- 
ceed with the rest of the pickle formula. 

That’s the fast way — but should you stop agitating, 
right after dumping the Curafos in the tank—it will 
not cake on the bottom—even after 24 hours of standing. 

Curafos is compatible with any salt—and any formula 


cuRAFOsS 


_ never hardens like a rock 
. Tale ol lanlediarem e) (esd 


curafos formula 11-2 










—there is no need to change any part of your present 
procedure. Curafos Formula 11-2 will save you time 
and money. 

Curafos is the one food-grade phosphate that develops 
a better, more stable cured color, promotes the retention 
of soluble proteins, and improves storage qualities of all 
cured meats. 

For more information, write CALGON CoMPANy, 
Hagan Center, Pittsburgh 30, Pennsylvania. 


is a product of Calgon Company - Division of Hagan “_(}-) Chemicals & Controls, Inc. 
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™ TEE-GEE 


WIENER PEELER 


The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener 
or frank made in artificial casing. 


No product fost, cuf or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 
all users. 

COMPACT—Shipping size is 14” x 14” x 19”. Operating 
spoce required is 14” x 42” to 49”. 

MAINTENANCE—The Tee Cee Peeler is built of stainless 
steel and anodized aluminum. There is nothing to get out 


of order or adjustment and daily clean up with hot water 
is oll that is necessary. 


See us at NIMPA 


REPRESENTATIVES mene on 
Northeastern FOR FULL 
Lucas L. Lorenz Inc., 80 Gerry INFORMATION 


St., Brooklyn, New York 
. WRITE 


Southeastern 
Starr Parker Inc., 843 Mariette 


St. N. W., Atlanta, Georgia 
Canada _ THE w= Coe 


Walter Presswood, 30 Maybank 


St., Toronto, Canada MANUFACTURING COMPANY 
European 7545 KIRTLEY DRIVE 
A. B. Tarmimporten, Torkelsgatan CINCINNATI, OHIO 


3, Gothenburg, Sweden 








CASING 
COLORS 


(PRIMARY STRENGTH) 













HH. MOHNGTFARERE § CO. Enc. 
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ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant informotion for food processors. 


44 « 


w York 13 


cutting action...no 
hammermill action with 


| M & M meat converters 





Shown here is an M & M meat converting installation in a 
rendering plant. Converter is arranged for feeding from 
the first floor by means of a conveyor. Material can 
also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
veyor. Machine is designed so material cannot collect 
inside and throw equipment out of balance. Provides fine, 
uniform cutting of meat, shop fats and bones. Wide 
range of sizes and types. Write for further information. 


MITTS & MERRILL = 


1001 SO. WATER ST. * SAGINAW, MICHIGAN 
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the historic weekly credit basis. In 
practically all of the principal mar- 
ket areas in our western states, 
there are credit managers associa- 
tions which could act as a vehicle 
for a meat branch and a sound and 
reasonable credit program could 
be installed within these credit as- 
sociations.” 


Meat Canners Re-elect 
Ehrenfeld as President 


John H. Ehrenfeld, vice president 
in charge of canned meats opera- 
tions and _ sales 
for Libby, Mc- 
Neill & Libby, 
Chicago, was re- 
elected president 
of the National 
Meat Canners 
Association this 
week at the 
group’s 42nd an- 
nual meeting. 
The meeting was 
held in the new 
meat canning and can manufactur- 
ing plant of Libby, McNeill & Libby 
at Morgan Park, III. 

Other officers re-elected are: vice 
president, J. B. Stearn, who is in 
charge of sales of canned meats for 


J. EHRENFELD 


Swift & Company, Chicago; treas- 
urer, Elmer Spath, head of the 
canned meat department of Agar 
Packing Co., Chicago, and secretary, 
John Moninger, Chicago. 

New members of the board of di- 
rectors are: J. Emmett Clair, vice 
president of Republic Food Products 
Co., Chicago; Frank Delaney, man- 
ager of canned meats at Krey Pack- 
ing Co., St. Louis, and Richard Lan- 
ke, manager of the canned meat de- 
partment of Patrick Cudahy, Inc., 
Cudahy, Wis. 

Members of the National Meat 
Canners Association manufacture 
and market about 85 per cent of all 
canned meat that is produced in the 
United States. 


Bill Would Give Plants 
More Peace in California 


The judiciary committee of the 
California Senate will hold hearings 
in Sacramento at 10 a.m. Thursday, 
April 6, on a bill (S-321) to elim- 
inate the right of individuals to file 
complaints of public nuisance against 
plants manufacturing and processing 
agricultural products in areas zoned 
for that purpose. The change would 
be made by amending Section 731A 
of the California Code of Civil Pro- 


cedure relating to county zoning for 
such operations. 

The bill, introduced by Senator 
Virgil O’Sullivan of Williams, Cal., 
is sponsored by the Pacific Coast 
Renderers Association, the Western 
States Meat Packers Association and 
other groups representing business- 
es engaged in the manufacture of 
agricultural products. 

While the right of any individual 
to file a complaint of public nui- 
sance against such an operation 
would be eliminated, the state would 
retain the right through the district 
attorney of each county to file com- 
plaints on behalf of the people for 
abatement of alleged public nui- 
sances, pointed out E. Floyd Forbes, 
WSMPA president and_ general 
manager, in urging members of the 
meat packing association go on rec- 
ord in support of the bill. 

“The change in the law is neces- 
sary because of the increasing pop- 
ulation and the encroachment of 
housing into areas which have been 
zoned for the processing of agri- 
cultural products, both edible and 
inedible,” Forbes said. Of late, he 
noted, several abatement cases have 
been filed by individual citizens 
against the operators of livestock 
feeding lots. 

















STANcase 


STAUBLESS STEEL 


EQUIPMENT 








Overall 
Dimensions 


5410” long x 32” 
wide x 38” high 


Sanitary STAINLESS STEEL TRUCKS 


FULLY APPROVED BY HEALTH AUTHORITIES 





MODEL NO. 48 


Capacity—1,200 Ibs. 
Equipped with 
threaded drain hole 
and stainless _ steel | 
plug. 





Streator Cold Storage Doors 


BUILDER OF PACKING HOUSE DOORS 
| FOR OVER THIRTY YEARS 


AVAILABLE IN STANDARD 
SIZES OR CUSTOM BUILT 
TO YOUR SPECIFICATIONS 


We Manufacture a QUALITY 
Line of Cold Storage Doors for 
Every Purpose... Cooler Doors 
© Freezer Doors © Sharp Freez- 
er Doors @ Super Freezer 
(Overlap Type) Doors @ Vesti- 
bule Doors @ Track Head Doors 
e Reach-in Doors e Can and 
Crate Passing Doors @ Can 
Passing Vestibules— Refrigera- 
tor Fronts e Conveyor Doors 
Cold Storage Windows. 


All our Doors are built of the 
finest douglas fir, and beauti- 
fully grained yellow pine fronts. 


a ; Guaranteed for one year. 
In addition to Model No. 48 illustrated, there are other STAN- 


case STAINLESS STEEL TRUCKS with capacities of 2,000 Ibs., 
800 Ibs., 500 Ibs., and 225 Ibs. All are ruggedly constructed for 
long- -life service; inside surfaces are polished and seamless; cor- 
ners are generously rounded; maintained sparklingly clean and 
sanitary with minimum labor. Specifications for oe parts 
are of highest quality. 





Write for Catalog and 
Price List and Other 
Information. 


Staoaton, 


PRODUCTS CORPORATION 
408 N. Depot St., Fairfield, lowa, P.O. Box 398 














WRITE FOR CATALOG 


Manufactured by 


12 | THE STANDARD CASING CO., Inc. 
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121 Spring St. 
New York 12 
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WITH CHEVY, YOU CAN AFFORD TO BE “CHOOSY”’ 


YOU GET THE WIDEST 
CHOICE OF CHOICE EQUIPMENT 





DUTY TRUCKS! @ Cost-choppers for every chore—a long lineup of rough- 


_and-ready Chevrolet middleweights, each one built to squeeze bonus earnings from your roughest 
‘runs. Just check this model choice for size: Economical Conventional Cab trucks with the strength and 
| stamina to make short work of mean medium-duty hauls; space-saving Low Cab Forward Chevies for bigger 
| bodies and payloads and easy short-wheelbase maneuverability; short new Chevrolet Tilt Cab trucks with 
"a combination of ride, roadability and cargo capacity that’s unsurpassed in the tilt cab field. Only 
' Chevrolet gives you so wide a selection of middleweight might and muscle. 


- PICK YOUR JOB-TAILORED CAB TYPE—If your kind of haul- 
| ing calls for a conventional cab truck, chances are you'll 
find one of Chevy’s 58 models exactly suited to your 
F needs. With GVW’s ranging from 14,000 to 19,500 lbs. plus 
' the toughest truck components, these Chevies know how 
' to hold costs to a minimum. 

_ Or, if your work requires maximum payloads and 
| maneuverability, check Chevy’s lineup of 18 Low Cab 
| Forward models. Only 9314 inches long from bumper to 
| back of cab (90 inches on tractor models), these LCF’s 
_ are plenty short to haul 40-foot trailers without exceeding 
' 50-foot length limits. And LCF short-wheelbase design 
means easy handling. 

_ And for the last word in big payload efficiency, look 
| into Chevy’s 8 medium-duty Tilt Cab trucks. They give 
' you bonus payload capacity stemming from a 72-inch 
bumper-to-back-of-cab dimension . . . unsurpassed ma- 
' neuverability . . . ideal weight distribution for handling 
| king-sized payloads . . . and total engine accessibility for 
quick, easy maintenance. 

Whatever cab type you choose, you’ll get all the com- 
fort you can use. Plenty of head, hip, leg and shoulder 
'toom ... foam cushioned seat, non-glare instrument 
' panel and big, full-view windshield. 


| CHOOSE TOUGH-TRUCK 6 OR V8 POWER—Durable power 


_ that never stops saving in four Chevrolet medium-duty 


truck engines. For top-dollar economy, there’s the famous 
235.5-cu.-in. Thriftmaster 6, standard in Series 40 and 50 
models; or you may prefer the lively Trademaster V8, 
optional at extra cost. Or, if you’re looking for maximum 
torque and power you can choose either the 261 cu. in. 
Jobmaster 6, standard on Series 60 models, or the 
maximum-duty Taskmaster V8 (optional, extra cost in 
Series 60). You’ll find these to be the workingest, saving- 
est heavy-duty V8’s and 6’s that ever pulled a payload 
—true truck engines with premium features galore, includ- 
ing exhaust valve rotators, hard-faced exhaust valves, 
forged steel crankshaft, standard oil bath air cleaner and 
oil filter and many more. 


SMOOTH INDEPENDENT FRONT SUSPENSION IN EVERY 
MODEL—Sure protection for your truck, toad, driver and 
profits! Tough, friction-free Torsion Springs cushion the 
ride; rugged control arms guide each front wheel pre- 
cisely for stable, responsive handling; wear-resistant 
shock absorbers absorb road shock and provide better 
wheel control. You get a smoother, safer ride that 
lengthens truck life—and reduces maintenance, cargo 
damage and driver fatigue. It’s more evidence that 
you'll find the choicest equipment (in the widest choice) 
when you see your dealer about a ’61 Chevrolet medium- 
duty truck. . . . Chevrolet Division of General Motors, 
Detroit 2, Michigan. 


1961 CHEVROLET STURDI-BILT TRUCKS ais 
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a Small Hog Carcass Shows 
{Continued from page 21] 


type that might have won on-foot 
competitions in recent years. How- 
ever, since the hog was so heavy, 
the packing plant could only pay $16 
a cwt., which gave the producer a 
gross return of $44.80 on his 280-lb. 
hog, while the average for 200-lb. 
hogs on this particular day was 
$18.25. This meant that a 200-lb. 
carcass was worth $36.50. 

On the surface it would appear 
that the producer of the 280-Ib. hog 
had received a gross of $8.30 more 
for his heavier hog. However, all 








A publication explaining in detail 
how to organize and run a small 
carcass show has been prepared and 
is available upon request from John 
H. Shropshire, extension livestock 
specialist, Agricultural Hall, Univer- 
sity of Delaware, Newark, Del. 





research work has indicated that as 
hogs exceed 200 lbs., the number of 
pounds of feed required for a pound 
gain in live weight steadily goes up. 
It would be safe to say that it re- 
quired approximately 5 Ibs. of feed 
or more for each pound of gain live 
weight in the animal over 200 lbs. 


MIKE BOYD and Terry 
Corkran, University of 
Delaware students, re- 
cording data on back 
fat thickness of entry. 





If a price of 4¢ a lb. is placed on 
this feed, it means that such a hog 
cost the producer 20¢ a lb., or $16 
for the additional 80 lbs. Therefore, 
subtracting the $8.30 that he re- 
ceived over and above the price of 
the 200-lb. hog, we arrive at a figure 
of $7.70 which the producer lost in 
feed cost alone for keeping this hog 
at home too long. 

Not only did it cost him more to 
feed the hog, but it exposed him toa 
greater risk of loss by death or 
disease, as well as requiring addi- 
tional labor. 

The only difference figured here 
is feed cost. This is not a severe loss 
on one animal; however, the result 
when multiplying it by the number 
of animals that the average produc- 
er markets in a year can be cute 
frightening. Many producers in this 
area (and others) turn out 50 to 
500 finished hogs in a year, and they 
could conceivably lose $7 to $10 on 
each hog they produce that is over- 
weight. 

A carcass show gives the whole 
idea of quality a shot in the arm (or 
ham if you please) and encourages 
producers to do a better all-round 
job of production. The packer can 
help himself by helping the pro- 
ducers grow better quality hogs. 














- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 


DUIRIES WELC 


HYGRADE FOOD PRODUCTS CoRP. 


EXECUTIVE OFFICE: 281! Michigan Ave., Detroit 16 
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TRAM RAIL & MONO RAIL 
SYSTEMS 


Designed, fabricated, and installed 
to your specifications. 


Complete Slaughtering, Packinghouse 
and Sausage Plant Machinery 
and Equipment 


TRACKS — TROLLEYS — SCALES — RACKS 
MATERIAL HANDLING EQUIPMENT 


Contact Us Today 


H. H. EDWARDS, Inc. r 


ENGINEERS and CONTRACTORS 
550 W. 53rd St. New York 19, N. Y. 


Phone: CIRCLE 7-5630 
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LAST YEAR 
OVER 100,000,000 
POUNDS OF PORK 
AND BEEF WERE 
BOUGHT AND SOLD 
rOU Ane AND DELIVERED BY 


CORDIALLY INVITED 
TO VISIT US AT 


me buRING TH THE TYNAN COMPANY 


NIMPA CONVENTION 














APRIL 13-15 
we buy meat from you, we own it F.O.B. your The shipping and delivery of meat over long distances 
plant, and your shipping problems are over. has become a specialized business. We are first, last 
r and foremost meat merchandisers—but we run a com- 
iF we sell meat to you, our own traffic department plete transportation business also. 
controls your shipment closely en route and on time 


deliveries are the rule, not the exception. This new plan provides door-to-door service in trailer 
and less than trailer quantities. We have a fleet of more 
than 100 trucks. Piggy-back or Flexivan service also 
available. 


you buy, or sell pork, veal, beef . . . deal in 
dressed hogs, canned meats, offal . . . Tynan 
service can help you. 


WE SELL 


TELETYPE N. Y. 1-3001 
76 NINTH AVENUE, NEW YORK 11, N. Y. pHone oregon 5-710 





Southeastern Office: WILLIAM E. GRAF, TAMPA COLD STORAGE CO., TAmpa 4-1908, TAMPA, FLORIDA 
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Swift & Company Giving Economics Professors an 





Opportunity to Study American Business Close Up 


again this summer have the 

opportunity, provided by Swift 
& Company, Chicago, to study an 
American business first hand. 

A three-week session, tentatively 
planned for June 18 through July 8, 
will be the 14th in a series of sum- 
mer programs for economists that 
have been sponsored by Swift. In 
past sessions, more than 100 econo- 
mists have participated, represent- 


: pink professors. will 


ing universities across the nation 
and from Oxford and Cambridge. 
The greater part of the program 
will take place at Swift’s general 
office in Chicago, but some outside 
visits have also been scheduled. 
Group discussions with directors, 
officers and department heads will 
make up the bulk of the program. 
Observations will cover livestock 
buying, plant operations and selling. 
W. D. Arant, head of the com- 





Specialty Conveyors 
Customed Engineered 
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Nothing Serves Like Stainless 


... and nobody builds 
equipment like St. John 


Only stainless . . . is free of odors and will not 


contaminate meat products. 

Only stainless . . . will not chip, flake or crack 
and cause rejection of product. 

Insure your production and product—buy the best 
—-stainless equipment fabricated by St. John. 
There is no substitute for stainless steel and quality. 


. . . Write for our new catalog today 


ST. 





S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 





70 





APPLICATIONS for 1961 field study 
program, sponsored by Swift & Com- 
pany, Chicago, are checked by Her- 
bert C. Morse (left) and Willard D. 
Arant, who is head of the compa- 
ny’s economic research department. 


pany’s economic research depart- 
ment, expressed the view that “both 
the business and academic worlds 
benefit when economists are given 
the opportunity to talk with busi- 
nessmen and study at close range 
the operations of a business. In ad- 
dition, the public benefits because 
the economists, in their role as edu- 
cators, pass on the increased under- 
standing and insight which they gain 
from a program such as this. 

“Tn all sessions,” Arant said, “the 
emphasis is on economic questions— 
basic questions of organization and 
administration, policy and policy for- 
mation, factors determining price.” 

Herbert C. Morse, also of Swift's 
economic research department, is in 
charge of the program. He empha- 
sized that informality and the free 
flowing of questions are keys to the 
discussions. The exchange of ideas 
and questions which stimulate think- 
ing can well mean mutual benefit to 
the economists and to Swift, the 
program chairman added. 

The Swift programs are offered 
primarily to university economics 
professors who are professionally 
interested in industry structure and 
behavior in relation to economic 
performance and policy. 

“Probably the most important as- 
pect of the programs is the atmos- 
phere of complete frankness which 
has been developed,” Arant noted. 

He stressed that the program is 
not a formal school or course. He 
compares it to field trips by geolo- 
gists to study a rock formation; in 
the Swift program, the economists 
study a major business enterprise. 
In each instance> professional knowl- 
edge is broadened and enriched by 
field work. 

The number of participants is 
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limited and an attempt is made to 
select those with a common interest 
in a broad and basic study of the 
business. In the past, groups of five 
to ten economists have participated 
in the programs for periods of two 
to five weeks. 

Swift maintains contact with hun- 
dreds of economists at universities 
and invites applications from which 
individuals are selected for the pro- 
gram. The company gives a modest 
fellowship allowance to cover the 
expenses of those selected. 


Army Bulletins to Add 
Frozen Perishable Items 

A revision in the definition of dis- 
tributors is expected to increase the 
number of frozen perishable food 
suppliers listed in military supply 
bulletins in connection with brand- 
name products for resale in do- 
mestic commissaries of the Armed 
Forces, according to the Military 
Subsistence Supply Agency, head- 
quartered in Chicago. 

About 400 suppliers of 65,000 
brand-name, non-perishable items 
in 200 categories currently are listed 
in Army supply bulletins 10-500 and 
10-600. Inclusion of frozen perish- 
able items is expected to add ap- 
proximately 100 categories and most 
suppliers of these products to those 
currently available for supplying 
military installations in the United 
States. 

In the past commercial concerns 
entering into “purchase notice 
agreements” with MSSA were re- 
quired to show that they were the 
manufacturer, producer or exclu- 
sive distributor of brand-name items. 
This information also had to appear 
on brand labels. 

Under the recent change, con- 
cerns that control the national dis- 
tribution (including pricing and in- 
voicing) of products offered are 
eligible to supply brand-name prod- 
ucts to military installations in the 
U. S. under a _ purchase notice 
agreement with the agency. Also, 
labels now need only contain in- 
formation necessary for compliance 
with the FDA regulations under the 
Federal Food, Drug and Cosmetic 
Act. 

Under a purchase notice agree- 
ment, sellers agree with the Military 
Subsistence Supply Agency to sell 
to all military and certain other 
government installations at stipu- 
lated prices published in the supply 
bulletins. Order, delivery and bill- 
ing are between seller and commis- 
sary. Proof of consumer demand 
and national availability of prod- 
ucts are prerequisites for listing in 
the bulletins. 
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Keynote Speaker Set by 
Canadian Food Tech Group 


Dr. Bernard L. Oser, director, 
Food and Drug Research Labora- 
tories, Inc., New York City, will de- 
liver the keynote address on “Food 
Technology in Action” at the fourth 
national conference of the Canadian 
Institute of Food Technology, May 
24-26, in the Queen Elizabeth Hotel, 
located in Montreal, Quebec Prov- 
ince, Canada. 

Other speakers and topics at the 
three-day meeting include: Dr. D. 
K. Tressler, The AVI Publishing 


Co., Inc., Westport, Conn., on “New 
Developments in Refrigeration;” Dr. 
C. V. Smythe, Rohm & Haas Co., 
Philadelphia, “Enzymes and Food 
Technology of the Future;” W. D. 
Pheterplace, The Pfaudler Co., 
Rochester, N.Y., “Unit Applications 
of Vacuum in the Food Industry,” 
and Dr. Enio Feliciotti, Thomas J. 
Lipton, Inc., Hoboken, N.J., “Glass 
Container Trends.” 

Food color and flavor, instrumen- 
tation and other aspects of food 
processing and technology also will 
be discussed at the fourth nation- 
wide conference of the group. 
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St. John 


Brisket Pumping Conveyor 


When the job is tough 
... only stainless steel will do! 


No other material can withstand the tough, corro- 
sive jobs in packing plant service like stainless steel. 
And, no other material can deliver the long-range 
economy that stainless can. 


St. John has specialized in designing and building 
stainless equipment for packing plant use—equip- 
ment that has become a standard of value the 


St. John is “Famous for Stainless.” 


. . . Write for our new catalog today 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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“Mighty, 
Nason 


For Fat, Bone 
and Slaughter 
House Offal 


WHAT? NO KNIVES? 
That’ s Right ! 


No knives and better construction 
means Upkeep and Downtime are 
practically eliminated. No knives also 
means Less Fines in End Products. 
But that’s only part of the “MIGHTY 
SAMSON” story. 


BETTER DESIGN means 
LESS H.P. and MORE 
CAPACITY PER HOUR 


ee This combination 
results in: 
LOWER POWER BILLS 
LOWER OPERATING COST 
LESS TIME TO LOAD COOKERS 














SAVINGS on every count in time and 
money . . . and, your investment in a 
“MIGHTY SAMSON” is LOW. 


Priced at only $4,661.00 FOB Phoenix- 
ville, Pa., the “MiGHtTy SAMSON” is the 
best buy in rendering equipment. This 
price is COMPLETE, including a 40 
H.P. Hi Torque Motor and Steam Jack- 
eted breaker plate. CAPACITY: 30 to 
40 TPH. Higher or lower capacity de- 
pending on H.P. priced slightly more or 
less than quoted above. 


Put “MIGHTY SAMSON” to work in your 
Rendering Plant, HE DOESN’T GO ON 
THE PAYROLL. 


ORDER NOW! Just phone COLLECT, 
person to person, GEneva 8-2141. If you 
want further information, please write 
or wire 


EMIL FRANCK—DISTRIBUTOR 
130 Orient Way, Rutherford, N. J. 
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Secretary of Agriculture 
Explains Feed Grain Plan 


The emergency feed grain pro- 
gram (HR 4510) enacted by Con- 
gress and signed 
by the President 
last week marks 
the turning point 
away from the 
feed grain build- 
up “and towards 
a new day for 
the American 
farmer,” Secre- 
tary of Agricul- 
ture Orville L. 
Freeman told a 
meeting of State Agricultural Sta- 
bilization and Conservation (ASC) 
committeemen in Omaha. Freeman 
addressed the first of three meet- 
ings as part of a drive to persuade 
farmers to sign up for feed grain 
acreage reduction. 

“Congress gave us good legisla- 
tion, the kind we fought for,” Sec- 
retary Freeman said. “It is an emer- 
gency program, a one-year program, 
but it can do more than merely hold 
the line. It can benefit the indivi- 
dual farmer while it benefits the 
nation. It can 1) help increase farm 
income; 2) help assure the consum- 
er of a continuation of fair and sta- 
ble prices for meat, poultry and 
dairy products; 3) reduce ultimate 
costs to taxpayers by about $500,- 
000,000, and 4) prevent further 
buildup of the feed grain surplus 
and possibly reduce it.” 

The Secretary stressed these major 
points in the new law: The program 
is voluntary. The producer decides 
whether he wishes to participate. 
There are no quotas. The program 
applies to all field corn and to sorgh- 
um for grain, fodder and silage. To 
participate, a grower will divert 20 
to 40 per cent of his 1959-60 acreage 
of corn and grain sorghum to soil- 
conserving uses. In return, he be- 
comes eligible for price supports on 
corn and sorghum grain and for an 
attractive payment on each acre di- 
verted, up to 40 per cent of the 
acreage he used for those crops in 
1959-60. Up to half of the estimated 
total payment for a farm may be 
made ‘in advance. This and the final 
payment will be made in negotiable 
certificates (for grain or cash). 

“The support price for corn in any 
county will be 14¢ more a bushel 
than it was in that county in 1960,” 
Secretary Freeman said. The support 
price for sorghum grain will be es- 
tablished similarly. The national av- 
erage corn support price will be $1.20 
a bushel. Cooperating farmers will 
be eligible for other supports. 


O. FREEMAN 










PACKAGE 
FILLER 


for specialty products 





Packs sausage, 
ground meat, 
<= sandwich spreads, 
ee pork products, 


smoked specialties 


w 


BIG PACKERS use the E-Z PAK 
AUTO-FILLER to avoid tying 
up production equipment for 
experimental and specialty 
items. They like its portability 
and convenient 100-lb. size, its 
quick, easy cleaning, the way 
it keeps the product cool and 
packs it with less smear for 
better appearance. Easily ad- 
justable to fill 6-oz. to 2¥-Ib. 
packages. 


SMALL PACKERS use the E-Z PAK AUTO-FILLER 
for all their production from pepperoni to 
pizza, including hamburger, bologna, liver 
wurst, and wieners . . . with or without 
portion control. 

SHOWN AT NIMPA (Booth 28) 
Write for details. 
E-ZUBER Engineering & Sales Co 
836 West 79th Street, Minneapolis 20, Minn. 











Your Name and Address 
on a 3¢ postcard 
will bring you 
10 DAYS FREE TRIAL 
SERVICE of 


“THE YELLOW SHEET” 


Prove to yourself that an ac- 
curate, comprehensive report 
on going prices on most every 
type of meat and by-product 


will increase your profits. 


MAIL YOUR CARD TODAY! 


DAILY MARKET AND 


NEWS SERVICE 
.“‘The Yellow Sheet"’ 
15 W. Huron St. Chicago 10 











THE NATIONAL PROVISIONER, APRIL 1, 1961 








TH 








>-FILLER 
eroni to 
1, liver 
vithout 


9 


10 








1, 1961 





1961 Model ¢ ““FAMCO”’ 


AUTOMATIC SAUSAGE LINKER 





LATEST IMPROVEMENTS 


inks Pepperoni, Polish Sausage as well as Pork Sausage & Wieners 
Laan ance and hog casings from 16 mm to 40 mm... available 
with or without an automatic cut-off device . . . adjusts automatically 
to casing diameter. 


FEATURES 
Now available in extra long links 
Easy te install 
Simple te operate 
Seves 60%, of your laber cest 


CAPACITY 
3 inch links & up in '/, inch in- 
crements 
UP (16,000 links per hour 
{ae tbs. of Sausage per hour 
TO (2200 Ibs. of Pepperoni per hour 


Write for details abeut a free trial in your sausage kitchen 


““FAMCO’’ automatic 


SAUSAGE LINKER MACHINE 


Division of Allen Gauge & Tool Co. 


421 North Braddock Ave. e Pittsburgh 21, Penn., U.S.A. 
Phone: CHURCHILL 1-6410 














DICING MACHINE... 


Used by hundreds of leading 
packers, canners, hotels 
and institutions . . EVERYWHERE! 


The DIANA cuts stew meats .. . 





fat backs . . . specialties . . . beef 
... lamb... veal... chicken.. 
vegetables . . . and other foods, in 


uniform cubes of desired size. 
The DIANA is hydraulically oper- 
ated . . . with automatic feed 
plunger and large feeding funnels. 
A dial at cylinder regulates speed 
of plunger. . . . Has totally en- 
closed motor and pulley assuring 
sanitary and rugged design. Avail- 
able in two sizes to fit your spe- 
cialized requirements. 


DIANA* Reg U. S. Trademark 
The Original Dicer 


Manufactured in the United States 





DICES, SLICES & STRIPS 
Dices from Y%4” to 2” 
Slices plates up to 11” thick 
Strips up to 5” in length 











Write for Complete Details to 


C. E. DIPPEL x. conea, me 


126 LIBERTY ST., NEW YORK 6, N. Y. Phone REctor 2-0380 

















THE NATIONAL PROVISIONER, APRIL 1, 1961 


NEW ELECTRONIC 
THERMOMETER 


For Use In Meat Coolers, Smoke Houses, 
_ Cookers and Refrigerated Trucks 


The Frontier Electronic Thermome- 
ter senses and indicates temperature 
electrically. Its circuits have been 
carefully designed and stabilized so 
temperatures can be detected and 
read accurately over long periods of 
time and over large distances. 


































20-120 Leet 











@ CONVENIENCE 

@ DEPENDABILITY 
e@ ACCURACY 

@ ADAPTABILITY 


USE PROBES UP TO 1,000 FEET 
FROM THERMOMETER ~ 


Write for 

information on 
our new “High 
Temp" system. 














Se se Shite 


TYPE A PROBE: In stainless steel jacket 144” OD x 6” 
long, on end of Vinyl jacketed flexible cable 10 foot long. 
Temperature sensitive probe positioned at very tip and 
imbedded in epoxy resin to insure maximum thermal 
conductivity between outer jacket and thermal element. 





TYPE B PROBE: Plastic coated and sealed on end of 
Vinyl jacketed flexible cable 10 foot long. For general 
Purpose use in air—liquids—soil, etc. Plastic material 
is inert to acids and alkalies. Length of probe may be 
ordered in other lengths at slightly different costs. 


they D, Diskon 


< EXCLUSIVE AUTHORIZED 
REPRESENTATIVES TO THE MEAT PACKING INDUSTRY 


115 S.W. 8th Street ¢ Des Moines 9, lowa 





































AMI to Join Promotion 
Of Meat in Summer Meals 


The American Meat Institute will 
join the National Association of 
Food Chains and Family Circle 
Magazine during July and August 
in a cooperative promotional effort 
emphasizing the use of meat in sum- 
mer meals. 

The promotion will center on the 
free distribution in participating 
stores of several million menu and 
recipe booklets furnished by the 
magazine. The theme of the summer 
promotion, “Easy on the Cook,” will 
be stressed in the booklets entitled 
“Easy on the Cook BOOK. . . Fea- 
turing the Magic Touch of Meats.” 

About 7,000,000 booklets were dis- 
tributed during a similar NAFC- 
Family Circle effort in January, and 
the number is expected to be in- 
creased substantially in the program 
now being planned. In commenting 
on the summer promotion, NAFC 
executive vice president Clarence 
G. Adamy said: 

“By featuring meats, we believe 
we can render a service to produc- 
ers in helping to move the abun- 
dant supplies into consumption. The 
promotion will serve the interests 
of meat packers and the manufac- 


turers of other foods which go to 
make up a complete meal. It appeals 
to retailers because it offers them 
a vehicle for a promotion that cen- 
ters on the important meat depart- 
ment, but embraces the entire store. 

“And, most important, it serves 
the interests of consumers by call- 
ing their attention to the full supply 
of a commodity which offers them 
high quality at favorable prices.” 

The sponsors have invited the sup- 
port and suggestions of meat pack- 
er groups, agricultural organizations 
and others concerned with promot- 
ing increased consumption of meat 
and meat products for the campaign. 
These groups include: the Nation- 
al Independent Meat Packers Asso- 
ciation, Western States Meat Packers 
Association, National Live Stock 
and Meat Board, American National 
Cattlemen’s Association, American 
Farm Bureau Federation, National 
Council of Farmer Cooperatives, 
American Sheep Producers Coun- 
cil, National Wool Growers Associa- 
tion, National Broiler Council and 
National Turkey Federation. 

In addition to recipes and menus, 
the booklet to be used in the July- 
August promotion will contain serv- 
ice information for consumers on 
buying, handling and preparation of 





Other areas: Coolers, Sharp Freezers, Vat 


=" BACON SLICING ROOM,. Patrick Cudahy, Inc. | 
Wash and Bleeding Trough. Total 45,000 s.f. 

¢ “| 

| 
| 


flo" 


just! 


f 
| \— hirsued Gest for the meat industry 


Also skidproof coatings and setting/grouting quarry tile, brick, etc 


Other Users: WRITTEN PERFORMANCE 
Armour GUARANTEE 

Swift Completed installation with our own crews 
Morrell made anywhere. Or purchase Industroflor 
Hygrade material for owner installation. Write for 
W. J. Stange Specification #65 and Sample. 

Jones Dairy Farm E. H. O’NEILL FLOORS CO. 







Red Star Yeast 
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EPOXY FLOORS 





2531 S. 50th Ave., Cicero 50, Ill. 
Manufacturing & Installing Industrial Floors Since 1900 


meats. Recipes and menus will be 
furnished by packers and food man- 
ufacturers, subject to testing by 
Family Circle food editors and ap- 
proval by the NAFC consumer ad- 
visory committee. Meat information 
and ideas on use of meat for sum- 
mer meals have been submitted by’ 
the AMI home economics committee 
for use in magazine and booklets. 


High Court to Decide if 
Census Copies Are Immune 

Whether company-retained copies 
of confidential reports to the Bureau 
of Census for the Census of Manu- 
factures may be subpoened by regu- 
latory agencies, or are immune like 
the original documents, will be de- 
cided by the U. S. Supreme Court in 
its next term, which begins in 
October. 

The High Court agreed this week 
to review a decision by the U. §S. 
Court of Appeals for the Second 
Circuit, New York, which held that 
immunity covers only Census files 
and does not extend to company- 
retained copies (St. Regis Paper Co. 
v. U. S., No. 704). The case involves 
a Federal Trade Commission at- 
tempt to subpoena the copies of 
Census returns kept in the files of 











arms. 








IMPROVED MODEL 70 


BUSTER 


| ELECTRIC CARCASS SPLITTER 


the BAND SAW SPLITTER with no vibration 


FAST Splits a beef in 30 seconds from start to finish. 
SMOOTH OPERATION Even cutting, no vibration, no tired 


ECONOMICAL Thin band blade running in one direction 
cuts away minimum waste. 


CLEAN CUTTING No bone burn, no dis- 
coloration, no sawdust thrown into carcass. at 


SPLITS HOGS, TOO A double duty splitter. 











NIMPA 








GEORGE WELLS SAW COMPANY 


Bay Village, Cleveland 40, Ohio 
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St. Regis Paper Co. The FTC, which 

is investigating St. Regis merger | 
activity, wants the figures to com- 
pare the company’s sales volume on 
different kinds of paper with that of 
the entire industry. 


tion The Second Circuit’s recent deci- 
een upholding the FTC is in direct 


conflict with a 1960 opinion of the 
U. S. Court of Appeals for the Sev- 
enth Circuit, Chicago, which ruled 
that FTC could not obtain figures 
supplied to the Census Bureau by 
Beatrice Foods Co., also involved in 
a merger case. “The U. S. has given 
its word (that the reports will be 
confidential) and should be per- 
mitted to keep it,” the Seventh Cir- 
cuit Court declared. The Supreme 
Court declined to review the deci- 
sion of the Seventh Circuit Court 

f Appeals, as requested by the 
FTC and the Justice Department. 

In disagreeing with the Seventh 
Circuit, the Second Circuit said if a 
company chooses to retain a copy of 
a Census return, the copy “is no 
more immune from ordinary dis- 
covery procedures than any other 
document in its possession.” 

The FTC and Justice Department 
want access to the copies because 
they summarize information other- 
wise scattered through company 
records and also make it easier to 
compare one company’s activity 
with that of the entire industry. The 
Census Bureau says its system for 
collecting statistics will break down 
unless the figures it receives are 
confidential. 


House Delays QM Move 
The House has voted to keep the 
Quartermaster Food and Container 
Institute in Chicago at least another 
year, eliminating from a military 
construction bill a $4,812,000 au- 
thorization for moving the Institute 
to Natick, Mass. An amendment 
sponsored by Rep. Sidney R. Yates 
(D-Ill.) and adopted by the House 
authorizes $10,000 for a study of the 
“feasibility and advisability” of the 
relocation, which is advocated by the 
Quartermaster Corps. 


Tetro Named Head of FAS 


Appointment of Robert C. Tetro 
as administrator of the Foreign Ag- 
ricultural Service, U. S. Department 
of Agriculture, has been announced 
by Secretary of Agriculture Orville 
L. Freeman. Tetro has been as- 
sistant administrator of the FAS 
since 1955, with special responsibil- 
ity for directing the world-wide 
agricultural attache program and 
coordinating the Department of Ag- 
riculture’s participation in interna- 









eee RTH. LEVI & CO., \N 
“THE CASING HOUSE” | 
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WELLINGTON’ - 
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ZURICH + HAMBURG 
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AS EASY AS... 


First with THE 
Best, AT THE RIGHT 


Cost 


BROKERS SERVICE CAN MEAN TO YOU.. 


TODAY we solicit representation on an exclusive basis. We offer 
you a completely finished service all the way through. Many firms 
commission us to act as their branch house in the Metropolitan 
New York area. 


Through inspection, we protect both the buyer’s and the seller's 
interests. If trouble should arise, we are right here on the ‘spot to 
solve it for you in a friendly manner for all concerned. 


OUR STAFF OF 25 QUALIFIED MEMBERS, SPECIALISTS IN THEIR 
RESPECTIVE FIELDS, IS READY AT ALL TIMES TO WORK FOR YOU. 


We do a big Lard, Tallow and Grease Business, and our excellent 
Canned Meat Division handles many brands of imported and do- 
mestic meats. 


Just call or write for further information 


FREDRICK B. COOPER CO., INC. 


NEW YORK CHICAGO PHONE 
25 Broadway, N.Y. 4, N.Y. ENterprise 4911 
Phone: WHitehall 3-8280 
Teletype: N.Y. 1°2147 
= N.Y. 1-2195 


NEW JERSEY 





WHAT 5(Q) YEARS OF FRIENDLY, TROUBLE-FREE 


95 River St., Hoboken, WJ. 
Phone: SWarthmore 2-1900 


Newark 
Phone: Mitchell 2-6444 
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Flashes on 
suppliers 


MARSCHALL DAIRY LABO- 
RATORY, INC.: Harry S. Paes, 
Houston, Tex., has joined the sales 
staff of this Madison, Wis., firm’s 
tender-meat products division. The 
announcement was made by Bruno 
Stein, Marschall president. Paes will 
cover the south central states as a 
full-time representative for Mar- 
schall’s tenderizers. Marschall Dairy 
Laboratory, Inc., is a basic manu- 





facturer of enzyme preparations and 
annatto food colors. 


HEEKIN CAN CO.: Albert E. 
Heekin, president, has announced 
the entry of the firm into the plastic 
business through acquisition of the 
Pittsburgh Plastics Division of 
American Can Co. 


TEE-PAK, INC.: A new special 
sales representative and four re- 
gional sales heads are now serving 
the Chicago manufacturer of cellu- 
lose casings. H. C. Flonacher has 
been named as special sales repre- 
sentative, assigned to the office of 





MORE “UP-PRODUCTION” “DOWN-COST” JARVIS PRODUCTS! 


NEW 





Also Used for Boning of Prime 


JARVIS 


and High Choice Loins. Air-Powered . . . For Use on Rail or Table 


for BEEF and PORK 
Fast and Light . . . only 4 lbs., 6 oz., 12” long 
. . . portable, one-hand operation. 


Stainless Steel Depth Gauge 
adjustable while running 






Depth-of-cut Thumb 
lever adjusts 
from 0” to %4"’ 


$290.0" 


Air exhausts away from meat — 
eliminates contamination 


REMARKABLE FEATURES OF BOTH SAWS! 





for PORK 
For heavy duty pork scribing. Powerful, fast, 
light . . . only 5 Ibs. One or two hand (right 
or left) operation. 1342” long. 
. Stainless Steel 
Depth Gauge 


adjustable 
while running 












3-Way adjustable 
handle to steady 
saw for fine work 


Depth-of cut Thumb ’ Model SO0F 


lever adjusts 
from 0’ to 14%4” 


$345.00" 


Air exhausts away from meat — 
eliminates contamination @— \\ 


Extremely high speed operation gives smoother, more accurate cuts. Units so light, operator 
has maximum maneuverability, minimum fatigue. Precision made of corrosion resistant mate- 
rials. Economical to maintain and operate. Simple to use, easy to clean. Safety guards. Instant 
stop and start lever. Hangs up out-of-way when not in use. 


* Air Filter Regulator, Lubricator & 
Air Hose Optional at extra cost. 


CORPORATION 


LFORD, CONNECTICUT 


rin Powe 





FREE trial unit available 
SEND COUPON NOW 








JARVIS CORP., 65 Boston Post Road =} 
Guilford, Connecticut 1 
(CO Send Model 600F trial unit (] Send Model : 
800F trial unit. Send literature [] Model 600F : 
(C Model 800F i 
Name & Company 
Street ! 

i] 
City & State 1 





See us at N.1.M.P.A. Show Booths 214-215 Club Floor 
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the vice president. Martin Lynn, 
Donald E. Focht, Donald D. Barraca 
and Gordon W. Cummins have been 
promoted to regional sales manag- 
ers, according to L. E. Russell, vice 
president-marketing director. 


MARATHON: This division of 
American Can Co., Menasha, Wis, 
has announced the appointment of 
George Knister to a position in New 
York City specializing in meat and 
vegetable oil packaging sales. 


V. D. ANDERSON CO.: This 
manufacturer of Expellers, solvent 
extraction units and related equip- 
ment has named Donald J. Schmid 
to be manager, parts order depart- 
ment. Schmid has been with the 
company for 14 years and in his 
new capacity takes over the duties 
of Al E. Lange, retired. ee 


J. C. CORRIGAN CO., INC.: The 
Boston firm has taken over dis- 
tributorship of Ottinger’s “Mighty 
Samson” shredders and hammer 
mills in addition to its other activi- 
ties in the conveying and render- 
ing fields. 


AMERICAN VISCOSE CORP.:: 
Edward Ruggles has joined the film 
division as marketing manager. In 
this new position, Ruggles will co- 
ordinate market development, tech- 
nical sales and all sales promotion 
activities with the seven district 
sales offices across the nation. 


DESPATCH OVEN CO.: This 
manufacturer of ovens and smoke- 
houses has expanded its food indus- 
tries products division with the in- 
troduction of a complete line of 
smokehouse equipment for the meat 
industry, Arnold T. Substand, gen- 
eral manager, has announced. 


HOBART MFG. CO.: Creation of 
a new regional office and three new 
branch offices has been announced 
as part of a _ realignment of the @ 
company’s direct sales division op- 
erations. The new regional office is 
in Kansas City; the new branch of- 
fices in Kansas City, Pittsburgh 
and San Bernardino, Cal. Richard 
L. Swob was appointed regional 
manager and branch manager in 
Kansas City; W. R. Bowman, jr. 
was named to head the new branch 
in San Bernardino, and Clifford E. 
Hirsch was assigned to direct op- 
erations at Pittsburgh. 


MINNEAPOLIS - HONEYWELL: a 
Appointment of J. T. Pitts as sales 
manager of its Brown Instruments 
division has been announced by Min- 
neapolis-Honeywell Regulator Co. 
He succeeds J: A. Robinson, who 
joins the company’s six-division in- 
dustrial products group. 
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us 
at 
the 


NIMPA 
Meeting 


April 13-15 
Booth #211 
Club Floor 
Palmer House 
Chicago 


OUR TAILOR-MADE 


... Yes! We tailor-make COTTON BAGS 
to make your sausage sell faster. Our Art 
Department will design a COTTON 
SAUSAGE BAG with Eye-Appeal and 
Sell-Appeal. Then, give you the fastest 
service available! 

If you want the FINEST quality 
COTTON SAUSAGE BAGS con- 

tact our Sales Department by 

mail! 


Ua ular 


BAG COMPANY 


POST OFFICE BOX 1052 HOUSTON, TEXAS PHONE WaAlnut 3-7618 
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Michigan Senate Passes 


Humane Slaughter Bill 

The Michigan Senate has passed an 
amended humane slaughter bill 
which, in general, follows the model 


on State Governments and The 
American Humane Association. 

The measure is a combined version 
of bills introduced by Senators Has- 
kell L. Nichols (R-Jackson) and 
Raymond Dzendzel (D-Detroit). The 
proposed law would be administered 
under the authority, of the State 
Department of Agriculture. 

The legislation was amended to re- 
move minimum and maximum fines 
and sentences for violations but calls 
for prosecution as misdemeanors. 

Meanwhile in Nebraska, a humane 
slaughter bill was killed by the pub- 
lic health committee of that state’s 
legislature. The action came follow- 
ing a hearing at which representa- 
tives of the packing industry said 
nearly all the commercial slaugh- 
tering in Nebraska already is be- 
ing done by humane methods desig- 
nated under the federal law. 


state act drawn up by the Council r 


Livestock Feeders Stress 


Industry’s Freedom Desire 

Officers and directors of the Na- 
tional Livestock Feeders Association 
conferred in Washington, D. C., this 
week with numerous government of- 
ficials and Congressional leaders. 

One of the prime reasons for the 
trip was to emphasize the desire of 
the livestock industry for continued 
freedom of operation for livestock 
feeders and producers. “The policy of 
the National Livestock Feeders As- 
sociation has always been firmly 
against any program on livestock 
which would involve price supports, 
or subsidies, or incentive payments, 
or production controls, or any com- 
bination of these features,” empha- 
sized O. C. Swackhamer of Tarkio, 
Mo., president of the organization, 
who led the party. 


U.S. Inedible Tallow, Grease 


Exports Set Record Last Year 

The United States exported a rec- 
ord 1,700,000,000 Ibs. of inedible tal- 
low and grease last year, according 
to the Foreign Agricultural Service. 
This volume represented a 17 per 
cent increase over the previous 
year’s exports of 1,464,274,000 lbs. 
and a 52 per cent increase over 1958 
exports of 1,119,444,000 Ibs. The 
sharp rise in such exports was at- 
tributed to increased domestic sup- 
plies and lower prices. © 

Japan was the leading market for 
U.S. tallow and ‘grease last year. 
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4\\ originated in Germany... known the world over... Available only thru 


NORTH BERGEN, NEW JERSEY 


BINDERS 


FING SEAS ONGHGS.. . Sr Cels 


ket for 
ear. 


THE NATIONAL PROVISIONER, APRIL 1, 1961 














Ov 4 


INC 


WEIGHING-WHILE-CONVEYING SLICED MEAT 


SLICES <4 STACKS 
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COLD CUTS Aihmaticwlh 


+ PRODUCTIONS SPEEDS 


UP TO 120 PACKAGES PER MINUTE 


H. C. BOHACK, INC. 
Brooklyn, New York 

BURNS 4 CO., LTD. 
Kitchener, Ont., Can. 

J. M. SCHNEIDER, LTD. 
Kitchener, Ont., Can. 
CANADA PACKERS, LTD. 
Toronto, Canada 

Winnipeg, Canada 
Edmonton, Canada 

Montreal, Canada 

EAGLE BRAND PRODUCTS 
New York, New York 

JOHN ENGELHORN & SONS 
Newark, New Jersey 


ENGELHORN PACKING CO. OF PA. 


Philadelphia, Pennsylvania 
GEORGE KERN, INC. 
New York, New York 
JOHN KRAUSS 4 CO. 
Jamaica, L.I., N. Y. 
TRUNZ INC. 

Brooklyn, New York 
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COMPANIES USING CASHIN BACON 


THE KLARER CO. 
Louisville, Kentucky 
MORRELL-FELIN CO. 
Philadelphia, Pa. 


LITTLE ROCK PACKING CO. 


Little Rock, Arkansas 


SUNNYLAND PACKING CO. 


Thomasville, Georgia 
BRAUN BROS. 

Troy, Ohio 

NEUHOFF BROS. CO. 
Dallas, Texas 

LUNDY PACKING CO. 
Clinton, N.C. 

THE KROGER CO. 
Livonia, Mich. 
Cincinnati, Ohio 
SIGMAN MEAT CO. 
Denver, Colorado 
NATIONAL TEA CO. 
Denver, Colorado 
Port Huron, Michigan 


EL DORADO PACKING CO. 
North Bergen, New Jersey 

L. A. FREY & SONS 
LaFayette, Louisiana 

FRED DOLD & SONS 
Wichita, Kansas 

W.H. PRESSWOOD, LTD. 
Toronto, Canada 

JACKSON PACKING CO. 
Jackson, Mississippi 
MARHOEFER PACKING CO. 
Muncie, Indiana 


EAST TENNESSEE PACKING CO. 


Knoxville, Tennessee 
OSWALD HESS CO. 
Pittsburgh, Pennsylvania 
NEW ENGLAND PROV. CO. 
Boston, Massachusetts 
COLONIAL PROVISION CO. 
Boston, Massachusetts 
COLONIAL PACKING CO. 
Boca Raton, Florida 
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ARBOGAST & BASTIAN 
Allentown, Pennsylvania 

ALBERT GOETZE, INC. 

Baltimore, Md. 

AMERICAN STORES, INC. 
Philadelphia, Pennsylvania 

Lincoln, Nebraska 

BOSTON SAUSAGE & PROV. CO. 
Boston, Massachusetts 

CUDAHY PACKING CO. 

Salt Lake City, Utah 

San Diego, California 

Seattle, Washington 

DUBUQUE PACKING CO. 
Dubuque, lowa 

San Francisco, California 
INTERCONTINENTAL PACKERS, LTD. 
Saskatoon, Canada 

DIRR'S MEAT FOOD PRODUCTS co. 
Miami, Florida 

PETERS PROCESSED FOODS, INC. 
Eau Claire, Wisconsin 
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STOPS GIVEAWAY 


AT 0 10 % OZ. PER PACKAGE...NO UNDERWEIGHTS! 


- (AVERAGE GIVEAWAY % OZ. PER PACKAGE) 


SE’ SAVES Lasor! 


NOW CASHIN WEIGHING-WHILE-CONVEYING KNOW-HOW 
REVOLUTIONIZES SLICED COLD CUT PRODUCTION s 


This new development for cold cut production lines: lowers costs 
drastically! It slices, stacks and weighs while conveying, and the 
accuracy of weights is maintained automatically, electronically! 

SEE THIS NEW CASHIN COLD CUT WEIGHING-WHILE- 
CONVEYING MACHINE and also get information on the Cashin 
Bacon Weighing-While-Conveying unit 
AT THE NIMPA CONVENTION... . BOOTHS 11, 12, 13, 14, 
EXHIBITION HALL... SEE US. . . IN HOSPITALITY ROOMS 


812 AND 813, PALMER HOUSE 


CASHIN, INC., P.O. Box 1954, Albany, N. Y., H. K. GILLMAN, Vice-Pres. & Mgr. 


SMITHFIELD PACKING CO. 
Smithfield, Virginia 

H. H. MEYER CO. 

Cincinnati, Ohio 

KINGAN & CO. 

Indianapolis, Indiana 
HYGRADE FOOD PRODUCTS CO. 
Chicago, Illinois 

Richmond, Virginia 

San Francisco, California 
Newark, New Jersey 

Tacoma, Washington 

FIRST NATIONAL STORES 
Somerville, Massachusetts 
JONES DAIRY FARMS, INC. 
Fort Atkinson, Wisconsin 
LYKES BROS. CO. 

Tampa, Florida 

Albany, Georgia 

LOWS BURK, INC. 
Philadelphia, Pennsylvania 
MERKEL, INC. 

Jamaica, L.I., N.Y. 


EMGE PACKING CO, 
Anderson, Indiana 
Fort Branch, Indiana 
STARK, WETZEL CO. 
Indianapolis, Indiana 
TOBIN PACKING CO., INC, 
Albany, New York 
Rochester, New York 
WEINGARDEN, INC. 
Houston, Texas 
WHITE PACKING CO. 
Brooklyn, New York 
EKERT PACKING CO. 
Defiance, Ohio 


NAT BURING PACKING CO. 


Memphis, Tennessee 

P. D. GWALTNEY, INC. 
Smithfield, Virginia 
LEEDS PACKING CO. 
Leeds, Alabama 
GAINER'S, LTD. 

So. Edmonton, Canada 
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WEIGHING-WHILE-CONVEYING EQUIPMENT 


BRIGGS & CO. 

Washington, D.C. 
ROEGELEIN PROVISION CO. 
San Antonio, Texas 
HUDSON PACKING CO. 
Jersey City, New Jersey 
FIELD PACKING CO. 


- Owensboro, Kentucky 


HENRY FISHER PACKING CO. 


. Louigville, Kentucky 
‘ FROSTY MORN MEATS, INC. 


Clarksville, Tennessee 
LEGRADE, INC. 

Montreal, Canada 

DU QUOIN PACKING CO. 
Du Quoin, Illinois 

KERN VALLEY PACKING CO. 
Bakersfield, California 
HOUSTON PACKING.CO. 
Houston, Texas 

PEET PACKING CO. 
Chesoning; Michigan ~ 


NORTH. SIDE PACKING CO, 
Pittsburgh, Pennsylvania 

PACIFIC MEAT CO., LTD. 
Vancouver, B.C., Canada: 

PETERS SAUSAGE CO. 

Detroit, Michigan ; ' 
PUERTO RICO MEAT PACKING CO. 
Caguas, Puerto Rico 

R. L. ZEIGLER CO. 

Selma, Alabama 

ELLIOT PACKING CO. 

Duluth, Minnesota ‘ 

REELFOOT PACKING CO. 

Union City, Tennessee 

VAL-DECKER PACKING CO. 

Piqua, Ohio — 

MARSH & BAXTER, LTD. 

Staffs, England ~ 

E & T HARRIS, LTD. 

Brierley Hills, England ° 


_MARSH.& BAXTER, LTD. 


Birmingham, England 


«».Many more Cashin installations in process. 
81 














ALL MEAT... output, exports, imports, stocks 








Ibs. below the previous week and 


appear below as follows: 


Lambs, 369,561. 





Small Meat Production Dip; Hog Kill Down 


Meat production slumped off some last week due mostly to a sizeable 
drop in hog slaughter. Volume of production under federal inspection 
for the week ended March 25 at 421,000,000 lbs. was about 3,000,000 


year. Cattle kill rose by about 15,000 head for the week and numbered 
about 9,000 head larger than a year ago. Hog slaughter, on the other 
hand, was down for the week and numbered about 120,000 head smaller 
than a year ago. Estimated slaughter and meat production by classes 


BEEF PORK 
Week Ended Number Production (Exel. lerd) 
M's Mil. ibs. b Product 
Mis Mil. Ibs. 
EE MS IEE eres .6-< 60:5:6.44:0 365 220.5 1,280 175.2 
EN i EE 5 o4 bw u 0.00 0 350 210.4 1,375 187.4 
rere ee ee 356 212.2 1,400 190.5 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Producti PROD. 
M's Mil. tbs. Mil. Ibs. 
OIE UII, 9 96 6024 -6.4 00d aoe'e. 8 98 10.4 300 15.0 421 
Oe SS eo 100 10.6 300 15.3 424 
I I ED | osisecinsscvcecs 122 13.2 232 11.6 428 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE 

Live Dressed Live Oressed 
ED, win cin tccnesesy 1,050 604 236 137 
CE ee 1,055 601 235 136 
A eee 1,040 596 235 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Ive Dressed Live Dressed cwt. (bs. 
OS aoe 190 106 104 50 — 39.5 
ae 190 106 104 51 a 43.0 
TD nb ccevccacees 189 108 105 50 13.4 44.0 


about 7,000,000 lbs. smaller than last 














Modern Technology, Improved Marketing Methods 
Help Pork By-Pass Cold Storage Houses—-AMS 


UR nation’s refrigerated ware- 

houses aren’t as full of pork as 
they used to be—and with good rea- 
son. Modern technology and an im- 
proved marketing system are mov- 
ing pork and pork products more 
swiftly to the consumer, the Agri- 
cultural Marketing Service points 
out in its April issue of “Agricul- 
tural Marketing.” Today, a more 
even year-round supply of pork is 
provided, so storage need is less. 

Hog slaughtering is spread out 
over the year. Curing time, which 
used to take several months, has 
been cut to a single week. And, a 
lot of pork is sold directly by the 
processor to the retailer. 

These trends in processing and 
marketing have dramatically re- 
duced pork stocks in refrigerated 
warehouses. The Crop Reporting 
Board of the AMS reports that 
since 1916 these stocks have dropped 
an average of 10,500,000 lbs. a year. 

By 1960, they averaged 271,000,- 
000 Ibs. a month, or two-thirds less 
than the record high average report- 
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ed during 1919. This is a far cry from 
the days—not so long ago—when 
pork was one of the top two ware- 
house items. In terms of tonnage 
stored, pork used to be second only 
to apples. Then, as now, pork stocks 
reached their high in the spring; 
their low in the fall. 

On May 31, 1918, for example, 
more than 1,000,000,000 lbs. of pork 
were stored in refrigerated ware- 
houses. Forty years later, on Sep- 
tember 30, 1958, the smallest quan- 
tity, 127,000,000 Ibs., was in storage. 

Pork began its big decline in the 
warehouse late in the 1930’s. By 
then, effects of the new quick-curing 
method were being felt, not only in 
the total tonnage stored but in the 
amount of cured and frozen pork in 
storage. In 1935, nearly three-fourths 
of the pork in warehouses was 
cured; about a fourth was frozen. 
Twenty-five years later, in 1960, 
these proportions were more than 
reversed. Nearly 90 per cent was 
frozen; only 10 per cent was cured. 

Because of the increased amount 


of frozen pork stocks, the CRP is 
now including more detailed infor- 


Since January 1, holdings of frozen 
loins, jowls, butts, spareribs and 
pork trimmings are included along 
with data on frozen picnics, hams 
and bellies. 

The reports cover only food con- 
sidered to be in “reserve” or stor- 
age supplies. They do not include 
“working stocks” in locker plants, 
food distribution warehouses, and 
facilities maintained by wholesalers 
and jobbers. 


mation in its cold storage report, 4s 


U.S. Lard Exports in 1960 


Set 8-Year High; Most to ux? 


Exports of lard from the United 
States totaled 620,009,000 Ibs. last 
year, the largest volume of such 
traffic since 1952, the Foreign Agri- 
cultural Service has reported. A 
continued sharp rise in shipments 
to the United Kingdom accounted 
for the total increase as exports to 
most other foreign destinations de- 
creased in comparison. 

Development of lower-cost bulk 
shipments in 1959 helped to increase 
the sale of U.S. lard in Britain, 
which increased from 146,000,000 Ibs. 
in 1958 to the long-time high level 
of last year. The U.S. supplied the 
U.K. with 348,512,000 lbs. of lard 
last year; this volume was up from 
274,603,000 Ibs. in 1959. 

Cuba, the largest market for U.S. 
lard last year, bought 190,401,000 
lbs. This volume was down from 
217,033,000 lbs. in 1959. The UK. 
and Cuba accounted for 56 per cent 
and 31 per cent, respectively, of total 
United States lard exports in 1960. 

The sharp rise in U.S. lard prices 
early in 1961 will probably result in 
reduced exports to the U.K. Recent 
prices at Chicago have been more 
than 50 per cent above a year ago. 
Dollar shortages will also tend to 
discourage sales of U.S. lard abroad, 
FAS indicated. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in February, 1961-60, as re- 
ported by the Canada Department 
of Agriculture: 
Feb, 1961 Feb, 1961 


EE So ves cccebeenawancne 139,329 141,650 
SE? Dead estnkaetWawenwse 34,459 35,891 

PN Sew sAes desvebikaenvics 225 432,14 
MM. . arcu o.a'5-4ic Ohare. Fc ances 26,212 31.121 


Average dressed weights of live- 
stock were as_ follows: 


Feb. 1961 Feb. 1960 
| OAs: Senn 534.5 Ibs. 540.5 Ibs. 
Lo Seereerer ces eee 147.9 Ibs. 147.4 Ibs. 
WR ic sve cu chew dene sn ctx 156.1 Ibs. 155.5 Ibs 
SW Nae eS e Chews 45.3 lbs. 46.7 lbs 
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stall AMI PROVISION STOCKS 
infor- F Provisi 
rovision stocks as reported to the 
eport, U.S. Beef Imports Dip In Jan.; Pork Volume Up : : 
rozen = mports Di n san; For olU American Meat Institute totaled 
| a Entry of 62,826,297 lbs. of foreign meat into the United States during 159,300,000 Ibs. on March 18. This 
pre: January, although larger than in December, was about 8,000,000 Ibs. volume was 22 per cent below the 
haul less than in January, 1960. Sharply reduced imports of beef and veal 203,900,000 lbs. a year earlier. 
and of various other meats offset gains in imports of canned pork. Im- Stocks of lard and rendered pork 
: coil ports of fresh beef and veal, mostly from Australia, Ireland, Mexico fat totaled 45,200,000 Ibs., or 33 per 
pr and New Zealand, at 30,146,418 lbs. were down from 39,257,122 lbs. last cent below the 67,100,000 lbs. in stock 
ear. Inshipments of canned pork rose to 17,769,784 lbs. from 10,609,259 about a year earlier. 
1clude y sages, : 
dant Ibs. in January last year. Of the January, 1961, canned pork total, The accompanying table shows 
pe d Poland shipped 8,969,468 lbs. Canada supplied the bulk of U.S. fresh stocks in million pounds and how 
, . . . . . 
aaledl pork imports of 2,943,871 lbs. Argentina shipped the bulk of U.S. fresh they compared percentage-wise with 
beef imports of 4,609,985 lbs., which was down from last year. U.S. holdings two weeks previously and 
meat imports are listed below as follows: a year earlier. 
Stocks Pet. Pet. 
Country of origin —Fresh meats and edible offal— —Cured meats— Frozen Pork: 1961 1961 1960 
10 Beef, Veal L&M Pork Beef Pork Mar. 18 Mar. 4 Mar. 15 
Pounds Pounds Pounds Pounds Pounds Picnics 3.1 70 81 
. UK. ON! ve gccehecnsaec pee ca cue, Woes ct es Hams 24.8 78 60 
‘ Australia on. ce sccccccccnce 8,534,269 See” icakem,. - ) wmadiene oo aueaceus Bellies 48.6 120 69 
United Canada tea es aid Meee 1,076,927 4,567 2,942,399 12,355 458,428 eee Rama ts 36 109 90 
SEE. eswtivredsdciciashan —\\l Seats, ae Adtawde —-yacenegere oo -apened 3 Jowls 3.4 142 97 
s. last EE viva clesds peemtes ice, Le iegiiiein, ieilvebe oo | lates | | -siestsis 32,433 pee 33 119 81 
such EE, wh avi wre sie s0es vaste EE ne Ut eae | pineal sD <6 @4uaeee 7,534 Spareribs 4.9 102 70 
P EAS Ui elias cages atene atk secure eee eee), Oe eee 7 eee NS ee oe 11.3 110 86 
Agri- oe RP ere arere 4,477,237 See. Cs Caen  : haa pk. ee Sere ee 45 132 88 
aa BLE HUBER « oioiss'<cacsessc. 3,485,536 25,208 1,472 43,030 14,176 Other Pork .......... 17.7 114 119 
ed. Totals—Jan. 1961 .......... 30,146,418 2,377,078 2,943,871 117,979 517,507 Total frozen pork ....125.0 105 75 
ments Seats THEO. icc oces 39,257,122 5,559,925 3,891,268 191,832 612,716 Pork—cured, in cure: 
punted Canned meats————._ Cooked = Sausage General a P= agg eee os + a p.. 
Beef Pork Miscel. Beef (treated) miscel. Totals Ham - Ss. P_D. Cc. mosom 143 138 113 
»rts to Pounds Pounds Pounds Pounds Pounds Pounds Pounds Plenics Ss. P. 3 ee 7 70 58 
d Argentina 3,411,911 27,000 68,992 1,661,101 ...... 26,096 5,257,274 Bellies’ S.P-D.C. és b+. = 
ns de- Australia... Oe i eae 2. Rates Sc keiteaw acre 1,120 10,897,128 pc let tag sa a oa PB “a 
Canada é 30,030 235,584 i ; es 13,610 249,396 5,079,021 hein bie ah ehahaeaier 
Denmark 3.456 3,947,339 428,488 713,281 5,092,564 Total cured, in cure . 343 112 92 
pes j "146. ae ee aa Oat a eee Total pork prod. ...... 159.3 106 78 
t bulk nn 146,242 Cre NG wk. 175,510 
Holland Semen ee ORS eS 4,346,150 SE RE IR aa won an bcs 1” id 
icrease ee links a Shs, o, wl SIAN ys AR edea) skagen — eee» ||. ote 7,123,727 
S tons DER Taccnd. \ ‘egesnne’ — Weeki ie eset, = ae seca =. Saco e Sees 5,456,256 
sritain, Mme Zenlands ete! Sr! Pe ene Aca kee ee 4,535,473 U. S. LARD STOCKS 
100 Ibs. Me. 2 (GUE Orient, — ape a eens tet eee 698,681 United States lard stocks held in 
1 Poland ..... Senate Siang, oie ee) ee 9,874,751 P > 
1 level ana 32 (CBUEBORS Sooo o-r 5 Sige kool ea 18,704 412,359 warehouses, factories and packing- 
ed the All| others 170,335 ce 34,881 5,765 3,877,403 houses, refrigerated and non-refrig- 
f lard Jan. 1961 4,609,985 17,769,784 1,595,952 1,661,101 785,541 301,081 62,826,297 erated, totaled 112,400,000 Ibs. on 
Jan. 1960 8,404,498 10,609,259 924,697 250,200 318,190 569,561 70,589,268 c Pye : 
p from Note: In addition to the above, imports of horse meat (in pounds) for January 1961 were as February 28, compared with 114,- 
follows: Argentina—146,253 and Canada, 4,492. January 1960: Mexico—17,920. 300,000 Ibs. a month before and 146,- 
or US. 800,000. lbs. on February 28, 1960. 
401,000 
. from DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS ago Phew aa (Per hank) 
UK. f Pork sausage, bulk C.0.b. Chgo.) SMOKED MEATS ad prices quoted to manu, S6fa8 tan. 
Bec SORE csc csiasans acturers of sausage 
er cent ich saus. ‘ane cas., Wednesday, March 29, 1961 5 soa aan. 
of total in 1-lb. package ..... 52% @63 Hams, to-be-cooked, (av.) = ge Be — 18/20 mm. 
Franks, sheep casing, 14/16, wrapped .......... 46 Guan & mm. ....1.35@1.55 1esieaeiyss 5, 1.55@1.65 
n 1960. in 1-lb. package ..... 63 @65 Hams, fully cooked, ear, 35/38 mm. ....1.35@1.55 
: Franks, skinless, 1-lb. ..49 @49%4 14/16, wrapped .......... 47 Clear, 35/40 mm. ....1.20@1.45 
prices Bologna, ring, bulk ....48 @53 Hams, to-be-cooked, Clear, 38/40 mm. ....1.40@1.65 CURING MATERIALS 
: Bologna, a.c., bulk ....41 @43 16/18, wrapped 45 Not clear, 40 mm./up 95@1.00 
sult in "liver, 59 ima Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-Ib. (Cwt.) 
Smoked liver, n.c., bulk 54 @ Hams, fully cooked, bbls., det Sa Ch $12.38 
Recent Smoked liver, a. oo 39 @47 16/18, wrapped .......... 46 Beef weasands: (Each) Bar eae ar aaa” P 
Polish sausage, self- Bacon, fancy, de-rind, No. 1, 24 in./up 15@ 18 < 
1 more service pack. ....... @73 8/10 Ibs., wrapped ....... 43 Now 3;-2% f-/upi...... “6:8 oS a aire 5.95 
ar ago New Eng. lunch spec. . .634 @69 Bacon, fancy, sq. cut, seed- : — ja Aa ered nitra' ire 
: Olive loaf, bulk ....... 4614 @52 less, 10/12 lbs., wrapped 40 Beef middles: (@er set) of soda, f.o A 
@65 is Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacked, f.0.b. 
end to Blood and tongue, n.c. 491% @ Bacon, No. 1, sliced, 1-Ib. 
47 63 % Spec. wide, 24-24% in. 2.75@3.00 Chgo. gran. carlots, ton .. 30.50 
Blood, tongue, a.c. %@ heat seal, self-service, pkg. 54 00-1 
abroad, Pepper loaf, bulk ..... 4914 @65 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib. 
Pickle & pimento loaf ..431%2@51 Narrow, 1%-in./dn. ...1.15@1.20 ‘ — f.o.b. whse., Chgo. . 28.50 
b ugar: 
wate, aot. Se. ate tes SPICES Beet bung caps: ae a ee 6.25 
New Eng. lunch spec., (Basis Chicago, original bar- Sane a i. Refined standard cane 
R sliced, 6, 7-0z. doz. ..4.17@ 4.92 rels, bags, bales) ear, 4%4- sop alae gran., delv’d. Chgo. . 9.267 
: Olive loaf, Whole Ground Clear, 44% jinch Packers curing sugar, 100- 
tock in sliced, 6, 7-0z., doz. .3.12@ 3.84 Allspice, prime .... 86 96 — ve = — a Reserve, 8.60 
as re-| PL. sliced, 6-oz., doz. .2.97@ 3.85 $emried | 6 .5<.6<. 99 1.01 Beef bladders, salted: (Each) spells ia a ‘ 
: P&P loaf, sliced, Chili pepper .. a 58 7% inch./up, inflated ie oe 
rtment 6, 7-0z., dozen ...... 2.97@ 3.60 Chili powder ...... zs 58 64-7% nch, inflated 14 a Soe + |e 
Ex. hi Chicago 7.32 
Cloves, Zanzibar ... 59 64 5%4-6% inch, inflated 14 Se ane ag eB : 
Ginger, Jamaica ... 45 50 
Feb. 1960 Mace, fancy Banda 3.50 3.90 a Wer hank SEEDS AND HERBS 
141,650 DRY SAUSAGE East Indies ...... “a 2.75 29/32 ee 75@6. 10 
35,891 Mustard flour, fancy 43 mm. ......- pees (Lel., Ib.) Whole Ground 
on EEE 5.20@5.40 Caraway seed ...... 30 35 
432,14 Cervelat, hog bungs ....1.10@1. - No. 1 ......-.0000 a 38 - 4.10@4.50 
31.1% Thuringer ............ 60@ West Indies nutmeg 1.68 po laa Sas@sso Comines seed ...... 37 42 
: a 76@ 78 — American, mee ha Sh Th seit ustard see 
of live- ee re 89@ 91 NO. 1 wcccccecoeee 55 Hog bungs: (Each) FANCY occ ccccees 20 
a ee 1.01@1.03 Paprika, Spanish, Sow, 34 inch cut ........ 64@66 yellow Amer. a. 
Salami, Genoa style 1.13@1.15 Be UM <s 80 Export, 34 inch cut ...... 60@62 Oregano .....:.... 37 46 
Feb. 1960 Salami, Ee 50@ 52 canine pepper 63 Large prime, 34 in 48@50 Coriander, 
540.5 Ibs. RES rer 91@ 93 Pepper: Med. prime, 34 in. ...... 36@38 Morocco, No. 1 .. 31 36 
147.4 Ibs Gia os voles enable’ 1.05@1.07 Red, No. 1 ....... = Small prime, 3 in. ..... 17@19 Marjoram, French . 54 63 
155.5 Ibs. ENS Cree er @ PRS, wk csdwwaics 63 68 Middles, cap off ........ au —s Dalmatian, i “ 
46.7 Ibs. a 76@ 78 ee” . déaheeeee 83 89 Skip bungs ........ atekee’ 11@9B - MG. E cccccccces nie 
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FRESH MEATS... Chicago and outside 





CHICAGO 


March 28, 1961 


CARCASS BEEF 


BEEF PRODUCTS 





(lb.) 
Steers, gen. range: (carlots, Ib.) Ton , 
gues, No. 1, 10’s 324en 
par noe joes 41 PR. Tongues, No. 2, 100’s 29%4n 
erpag on ee B41 Hearts, regular, 100’s 29%4n 
Choice, 700/800 ..... 4014 @ 40%2 Livers, regular, 100’s . 1834 
ne sa 4 ina 372n Livers, selected, 35/50’s 25n 
“intl ena aoe Tripe, scalded, 100’s 7% 
Car PORE a oo ana aor Tripe, cooked, 100’s ... 10n 
SEinerese) ‘COW % Lips, unscalded, 100’s 14n 
Canner-cutter cow 31% Lips, scalded, 100’s 151% 
| RE EER 6% 
eg eee 7% 
PRIMAL BEEF CUTS Udders, 100’s ......... 5n 
Prime: (lb.) 
Tr. loins, 50/70 (icl) 80 @91 
Sq. chux, 70/90 ..... 3842 @39 FANCY MEATS 
Armchux, 80/110 ....3614 @37 £ lb.) 
Ribs, 25/35 (icl) ..... 58 @62 pp ag 38%, 
Briskets, (Icl) ....... 31 @31% corned, No. 2....... 34 
Navels, No. 1 ...... 15 @15% Veal breads, 6/12-0z. 101 
Flanks, rough No. 1 . 14% iment noe sc 131 
Choice: Calf tongues, 1-lb./dn. 27 
Hindatrs., 5/700 ..... 49n 
Foreqtrs., 5/800 ...3414@35 
Rounds, 70/90 Ibs. ... 48 BEEF SAUS. MATERIALS 
Tr. loins, 50/70 (cl) 64 @72 
Sq. chux, 70/90 ....381%@39 FRESH 
Armchux, 80/110 ....364%2 @37 Canner-cutter cow meat, (ib.) 
Ribs, 25/30 (cl) ....53 @57 ee ae 441% 
Ribs, 30/35 (cl) ....51 @55 Bull meat, boneless, 
Briskets, (icl) ...... 31 @31% ER 47 @47% 
Navels, No. 1 ....... 15 @15% Beef trimmings, 
Flanks, rough No. 1 14% 75/85%, barrels . 34% @35 
Good (all wts.): 85/90%, barrels ....39 @40 
ee SSP reer 46 @48 Boneless chucks, 
DH MAK 3.55 Gacs ss 37 @39 barrels ............ 4442 
Briskets ........... 29 @31 Beef cheek meat, 
MM ga ct eG 49 @56 trimmed, barrels .... 3342 
Loins, trim’d. ....... 59 @62 Beef head meat, bbls. 29 
Veal trimmings, 
boneless, barrels .... 42 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh 7 lots, Ib.) 
Cow, 3 Ibs./down ..... @6 Prime, 90/120  60@62 
Cow, 3/4 Ibs. ........ 68 @72 Prime, 120/150 ............ 59 @62 
Cow, 4/5 Ibs. ......... 76 @80 Choice, 90/120 ............ 55@58 
Cow, 5 lbs./up ....... 91 @95 Choice, WERISEO. |, ox x. as 54@58 
Bull, 5 Ibs./up ....... 91 @95 Gabe S080 ...........5. 48@51 
Commercial, 90/190 ....... 44@46 
FS Og Peerrer eres. 35@37 
CARCASS BEEF CHEPBOIED ooo c5,5¢cce0ses 29@31 
dcl., Ib.) 
Prime, 35/45 Ibs. ...... 38 @41 BEEF HAM SETS 
Prime, 45/55 lbs. ...... 37 @41 r 
Prime, 55/65 lbs. ...... 35 @37% Insides, 12 up, re 54@56 
Choice, 35/45 lbs. ....38 @41 Outsides, 8 up, BENS i s50:h & ose 53@55 
Choice, 45/55 Ibs. ....37 @41 Knuckles, 714/up, Ib. ...... 53@55 
Choice, 55/65 lbs. ....35 @37% me 
Good, all wts. ........ 34 @40 n-nominal, b-bid, a-acked 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) March 28 March 28 March 28 
Choice, 5-600 Ibs. ........ $40.50 @ 41.50 $42.00 @ 43.00 $42.00 @ 44.00 
Choice, 6-700 lbs. ........ 40.00 @ 41.00 40.50 @ 43.00 41.50 @ 43.00 
Good, 5-600 Ibs. ......... 39.00 @ 40.50 40.00 @ 42.00 41.00 @42.50 
Good, 6-700 Ibs. ......... 38.00 @ 39.50 38.50 @ 40.00 40.00 @ 42.00 
Stand., 3-600 Ibs. ........ 37.00 @ 38.50 38.00 @ 40.00 37.50 @ 39.00 
cow: 
Commercial, all wts. . 30.50@33.00 32.00 @ 35.00 34.00 @ 36.00 
Utility, all wts. .......... 30.50 @ 32.00 31.00 @ 33.00 33.00 @ 35.00 
Canner-cutter .......... 29.00 @31.00 30.00 @ 32.00 31.00 @ 34.00 
Bull, util. & com’l. ...... 35.00 @ 38.00 39.00 @ 41.00 38.00 @ 40.00 
FRESH CALF: 
Choice, 200 lbs./down - 46.00@ 48.00 None quoted 44.00 @ 47.00 
Good, 200 Ibs./down . 45.00@ 46.00 44.00 @ 50.00 42.00 @ 45.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 38.00 @ 40.00 37.00@ 41.00 38.00 @ 40.00 
Prime, 55-65 Ibs. ........ 35.00 @ 38.00 33.00 @ 38.00 None quoted 
Choice, 45-55 Ibs. ........ 38.00 @ 40.00 37.00 @ 41.00 36.00 @ 38.00 
Choice, 55-65 Ibs. ........ 35.00 @ 38.00 33.00 @ 38.00 None quoted 
Good, all wts. .......... 35.00 @ 36.00 34.00 @ 38.00 35.00 @ 38.00 
FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
135-175 lbs. U.S. No. 1-3 None quoted None quoted 31.00 @ 33.00 
LOINS: 
| ER Ras Per 41.00 @ 46.00 46.00 @50.00 46.00 @ 50.00 
EEE Sos chbies ecncae 41.00@45.00 44.00 @ 46.00 46.00 @ 50.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
i ee 32.00 @37.00 35.00 @ 37.00 33.00 @ 38.00 
HAMS: 
Re ORs 6x5 ccs ebisvaw ce 44.00 @53.00 46.00 @52.00 46.50 @53. 
BOSD TRG. iccee rs ceecet 42.00 @50.00 42.00 @ 46.00 45.50@51. 
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NEW YORK 


March 29, 1961 


CARCASS BEEF AND CUTS 





Prime steer: (cl. Ib.) 
2 SE, Sree 51 @58 
Hinds., 7/800 ........ 50 @57 
Rounds, cut across, 

|. aes 51 @57 
Rds., dia. bone, f.o. ..52 @57 
Short loins, untrim. ..72 @90 
Short loins, trim --100 @139 
| eee 16 @20 
MD Lacan wely.s a use te 54 @63 
Arm chucks .......... 3712 @41 
Briskets 34 @40 
Plates 1542 @21 

Choice steer: 

Carcass, 6/700 ....... 4312 @45 
Carcass, 7/800 ....... 42 @4314 
Carcass, 8/900 ....... 41 @42 
Hinds, 6/700 ........ 50 @55 
Hinds., 7/800 ........ 49 @55 
Rounds, cut across, 

SS EE oo sic are 3 50 @56 
Rds., dia. bone, f.o. ..51 @56 
Short loins, untrim. ..54 @65 
Short loins, trim. ....74 @98 
PEE adtevces cm cenies 16 @20 
EAR eee 50 @56 
Asm chucks ......... 37 «@4i1 
MN | etc aicioulec-ae 33. @39 
PBA ins san neergn ace 15 @21 

Good steer: 

Carcass, 5/600 ...... 41 @4212 
Carcass, 6/700 ........ 40 @42 
| ae 4612 @52 
Hinds., 7/600 ....... 4614 @52 
Rounds, cut across 

OR = Serra 49 @55 
Rds., dia. bone, f.o. ..50 @55 
Short loins, untrim. ..50 @56 
Short loins, trim. ....58 @67 
Uo Ne SS SA ayn 16 @20 
ME sarceinncccna see 47 @53 
po eee 37 @40 


FANCY MEATS 


(Lel., Ib.) 

Veal breads, 6/12-0z. ....... 105 

EEE ore are 135 
Beef livers, selected ......... 33 
| Ee > 
Oxtails, %4-Ib., frozen ......... 21 

VEAL SKIN-OFF 
(Carcass prices, Icl., lb.) 

Prinie, GOstae vis. s esses 62 @66 
Prime, 120/150 ........ 61 @64 
Chee, Daim ......;; 54 @57 
Choice, 120/150 ........ 52 @56 
Choice calf, all wts. ....46 @49 
Geee, GE nc sccccevass 46 @51 
Geta, BBRee «2. ....<0. 47 @52 
Good, 120/150 ......... 46 @49 
Good calf, all wts. ..... 44 @47 


CARCASS LAMB 


(iel., Ib.) 


Prime, 35/45 .......... 39 @44 
iy a. - See 37 @41 
Prime, SO/G6 ......+.. 35 @37 
Coates, GM .......... 39 @44 
GChetes, G/B ... 2.21.2: 37 @41 
A 7 es 35 @37 
co” ao 35 @39 
Rs OE wos once ene a we 35 @39 
GIy I eee coat cs 34 @39 
(Carlots, lb.) 
Chotee, SO/4S ......002- 38 «@41 
Choice, 45/55 .......... 36 @38 
Choice, 55/65 .......... 33. @35 
CARCASS BEEF 
(Carlots, Ib.) 
Steer, choice, 6/700 42 @43 
Steer, choice, 7/800 aes @42 
Steer, choice, 8/900 ....40 @41 
Steer, good, /700 ....381%2@40\% 
Steer, good, 7/800 ....38 @40 
Steer, good, 8/900 ....37 @39 





PHILA. FRESH MEATS 
March 28, 1961 


PRIME STEER: (cl., Ib.) 
Carcass, 5/700 ....... 4414 @46 
Carcass, 7/900 ...... 43 @45 
Rounds, flank off ...50 @54 
Loins, full, untr. ...54 @58 
Ribs, 7-bone ........ 58 @62 
Armchux, 5-bone ....35 @37 
Briskets, 5-bone ..... 3314 @36 

CHOICE STEER: 

Carcass, 5/700 ...... a @ 433, 
Carcass, 7/900 ...... @43\2 
Rounds, flank off . ‘9 @52 
Loins, full, untr. ...49 @52 
Loins, full, trim. ....62 @66 
Ribs, 7-bone ........ 54 @57 
Armchux, 5-bone ....34 @37 
Briskets, 5-bone ..... 3314 @36 
GOOD STEER: 
Carcass, 5/700 ...... a @41 
Carcass, 7/900 ....... @4012 
Rounds, flank off se @49 
Loins, full, untr. ....45 @48 
Loins, full, trim. ....56 @62 
Riba,’ Foe. 2... 664s 50 @53 
Armchux, 5-bone ....34 @36 
Briskets, 5-bone ....32 @35 

COW CARCASS: 

Comm’l., 350/700 --32 @34% 
Utility, 350/700 ..... 32 @34% 
Can-cut, 350/700 ..... 32 @3 

VEAL CARC.: Choice ood 
i ee n.q. 48@50 
90/120 Ibs. ...... 54@57 50@52 
120/150 Ibs. ...... 54@57 49@51 

LAMB CARC.: Ch. & Pr. Good 
SO/EB The, 2. ccees 42@44 38@40 
i a ee 39@42 35@37 
oo eee 37@39 35@38 
CHGO. PORK SAUSAGE 

MATERIALS——FRESH 

Pork trimmings: (Job lots) 
40% lean, barrels .... 17 
50% lean, barrels .... 19 
80% lean, barrels .... 3714 
95% lean, barrels .... 4914 

Pork head meat ....... 30 

Pork cheek meat 
trimmed, barrels .... 37 

Pork cheek meat, 

a. See 35 
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Phila., N. Y. Fresh Pork 


PHILADELPHIA: (cl., Ib.) 
Loins, reg., 8/12 ....43 @46 
Loins, reg., 12/16 ....40 @43 
Boston butts, 4/8 ....38 @41 
Spareribs, 3-lb./dn. ..39 @41 
Hams, sknd., 12/14 ..41 @43 
Picnics, s.s., 4/6 ....30 @33 
Picnics, s.s., 6/8 ....30 @32 
Bellies, 10/14 ....... 2712 @29% 

NEW YORK: (icl., Ib.) 
Loins, reg., 8/12 ....41 @47 
Loins, reg., 12/16 ....40 @45 
Hams, sknd., 12/16 ..41 @48 
Boston butts, 4/8 ....38 @42 
Spareribs, 3-lb./dn. ..37142@45 


CHGO. FRESH PORK AND 


PORK PRODUCTS 
March 28, 1961 


Hams, skinned, 10/12 .. 42 
Hams, skinned, 12/14 .. 3814 
Hams, skinned, 14/16 .. 37 
Picnics, 4/6 Ibs. ....... 29 
Picnics, 6/8 Ibs. ....... 2812 


Pork loins, boneless ... 65 


Shoulders, 16/dn. ...... 3214 
(Job lots, Ib.) 
a aera 19 
Tenderloins, fresh, 10’s 75 
Neck bones, bbls. 10%@11 
Feet, s.c., bbis. ........ 11 


OMAHA, DENVER MEATS 
(Carcass carlots, cwt.) 
Omaha, March 29, 1961 


Choice steer, 6/700 ..$40.50@41.50 
Choice steer, 7/800 .. 39.50@40.50 
Choice steer, 8/900 .. none qtd. 

Good steer, 6/800 .... 36.50@38.00 
Choice heifer, 5/700 .. 38.50@39.50 
Good heifer, 5/700 ... 36.00@37.00 
Cow, c-c & util. .... 30.00@31.50 
Pork loins, 8/12 ...... 9.00 @ 40.50 
Pork loins, 12/16 ... 36.25@38.00 
Bost. butts, 4/8 ...... 34.50 @ 36.50 
Hams, sknd., 12/16 ... none qtd. 


Denver, March 29, 1961 
Choice steer, 6/700 40.00 


Choice steer, 7/800... 39.00 @ 39.50 
Choice, steer, 8/900 .. 38.50@39.00 
Good steer, 6/800 .... 36.00@38.00 
Choice heifer, 5/600 .. 38.00@39.00 
Choice heifer, 6/700 .. 38.00@38.25 
Good heifer, 5/700 .. 35.25@36.75 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, March 29, 1961) 


SKINNED HAMS 


F.F.A. or Fresh Frozen 
Pere ern WOE cn recs ee 
$7%4@38 ...... Bee ks sk en 37% 
AEE Are ok Ee 36 
ee 3g, eer rree 36 
Se bisa 4s 35% 
BE: “coha PsN ys Se bas ak 35% 
3514 | eer 35% 
DE cunts pene | 7 ree 3544 
RP ree te | Saran 351% 
M300. SEG; - Sie: 6 oe oe cas 35 
PICNICS 
F.F.A. or Fresh Frozen 
NRE OO can 2815 
72@28 ...... i eee 26% 
2642 @26n ..... SD aeeeere 2644n 
96%) @28n ..... Sc ee Ora 264on 
26lon .....f.f.a. 8/up 2s in ..26% 
a fresh 8/up 2s in ..... 


FRESH PORK CUTS 


Job Lot Car Lot 
40@41 . Loins, 12/dn 40@41 
BRS 45.026 pv ae. Ses 391% 
a Loins, 16/20 ..... 37%4b 
942.....- Loins, 20/up ..... 354on 
37@38 > > See 35@36 





a-asked, b-bid, n-nominal 


LARD FUTURES PRICES 


(Drum contract basis) 


Add %¢ to all prices ending in 2 
or 7 





FRIDAY, MARCH 24, 1961 


Open High Low Close 
May 12.77 12.95 12.77 12.90 
July 12.50 12.60 12.50 12.55 
Sept. 12.20 12.20 12.20 12.20 


Sales: 1,280,000 lbs. 


Open interest at close, Thurs., 
Mar. 23: Mar., 8; May, 148; July. 
187, and Sept., 38 lots. 


MONDAY, MARCH 27, 1961 


May 12.80 12.90 12.72 12.72 
July 12.40 12.40 12.25 12.30a 
Sept. 11.92 12.00 11.90 11.95a 


Sales: 1,320,000 Ibs. 


Open interest at close, Fri., Mar. 
24: Mar., 5; May, 145; July, 190, 
and Sept., 39 lots. 


TUESDAY, MARCH 28, 1961 


May 12.90 12.90 12.85 12.85a 
July 12.40 12.47 12.37 12.42 
Sept. 12.10 12.10 12.00 12.07a 
Sales: 1,440,000 lbs. 
Open interest at close, Mon., 


Mar. 27: Mar., 5; May, 144; July, 
191, and Sept., 40 lots. 


WEDNESDAY, MARCH 29, 1961 


May 12.90 12.90 12.50 12.55b 
July 12.45 12.45 12.00 12.10b 
Sept. 12.02 12.02 11.67 11.70b 


Sales: 3,160,000 Ibs. 


Open interest at close, Tues., 
Mar. 28: Mar., 3; May, 140; July, 
189, and Sept., 43 lots. 


THURSDAY, MARCH 30, 1961 


May 12.47 12.50 12.40 12.50 
July 12.05 12.10 11.97 12.07 
Sept. 11.60 11.70 11.60 11.70 
Sales: 1,420,000 Ibs. 
Open interest at close, Wed., 


Mar. 29: Mar., 3; May, 133; July, 
196, and Sept., 42 lots. 


BELLIES 
F.F.A. or Fresh Frozen 
: UE ROE 284en 
MNS Ou ks os ee _ SPE 28% 
S| Si aie Rae is, Seer 29 
Me aeiks auc cen i eee 2842 
| PRR Dh. 27 
Ses" 1. fr Oe 26 
(See reer e ey ae 24% 
D.S. BRANDED BELLIES (CURED) 
Wee <s occccas , 23n 
MMC ies gs t.8 care , i; | eer 
G.A., froz., fresh D.S. clear 
ME Sir cigt coisa ee ) 22n 
CE PS : ig, a: 22n 
as MI n= cannes 19n 
BE, Siro e ee .  ,. Sere 18n 
ey | ae 15% 
FAT BACKS 
Frozen or fresh Cured 
INS oe ckccsas |) eee 104%n 
MS ce tieccaices i ee 10% 
MNO ia Seite e 2. eee 10% 
| ees Wt ss sen 12 
PEs. 85.0% 6-508 Rn hnclc we 12% 
REE. <ievsi oun bade LEE 13% 
BO? Coat ss anes ee 13% 
RMT Ths became r > See 13% 


OTHER CELLAR CuTS 


Frozen or fresh Cured 
Was sare Sq. Jowls, boxed ..n.q. 
SET. ot es Jowl Butts, loose ...12 
eee Jowl Butts, boxed .n.q. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Mar. 24, Mar. 25, 

1961 1960 
P.S. lard (a) 3,960,000 5,640,274 
P.S. lard (b) 80,000 120,000 
D.R. lard (a) 2,562,898 1,360,408 
ee eee 1,707,285 


TOTAL LARD 6,602,898 8,827,967 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 
PET FOOD 
Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals prepared un- 
der federal inspection and 
certification totaled 5,936,- 
881 Ibs. in the week ended 
March 11. 


Meat Prices Stronger 

Meat prices gained 
strength in the week end- 
ed March 21 as the average 
wholesale price index 
edged upward to 96.7 from 
96.6 for the previous week. 
Meanwhile, the general 
price level of consumer 
commodities held steady at 
119.8. The same indexes for 
the corresponding week 
last year were 96.8 and 
120.1 per cent, respective- 
ly. Current indexes were 
calculated by the Bureau 
of Labor Statistics. 
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HOG PRICES DOWN; MARGIN CHANGES UNEVEN 

(Chicago costs, credits and realizations for Monday and Tuesday) 
Hog prices, averaging nearly 50¢ lower than last week, 
failed to improve the cut-out situation to any appreci- 
able degree this week as markdowns swept the market 
on pork to about an equal extent. The minus margins on 
mediumweights narrowed mildly, whereas those on 
lightweights grew a little wider, while margins on 


heavies were about steady. 








—180-220 Ibs. —220-240 lbs. —240-270 Ibs.— 
Value Value Value 
a enya — 
per percwt. per percwt. per percwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
LOOM QUEM ccccciiccccs $11.90 $16.97 $11.27 $15.71 $10.94 $15.23 
Fat cuts, lard ......... 5.15 7.37 5.26 7.39 5.05 7.00 
Ribs, trimms., etc. 2.17 3.11 2.03 2.84 1.89 2.63 
Cg 6 eee 17.44 17.31 17.00 
Condemnation loss -08 08 .08 
Handling, overhead 2.64 2.40 2.18 
TOTAL, COOT. ........ 20.16 28.80 19.79 27.67 19.26 26.75 
TOTAL VALUE ....... 19.22 27.45 18.56 25.94 17.88 24.86 
Cutting margin ...... — 94 —135 —1.23 —1.73 —1.38 —1.89 
Margin last week ....— .87 —1.27 —1.42 —2.00 —1.38 —1.90 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
March 28 March. 28 March 
Se QRS ee cidciaooaeavne 17.00@ 19.00 16.00 @ 20.00 15.00 @ 18.50 
50-lb. cartons & cans ...... 16.50@ 18.50 16.00@'19.00 None quoted 
TED baka dtcawn occ baeces 16.00@ 17.00 15.00 @ 17.00 13.50 @ 15.50 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, March 29, 1961 

Refined lard, drums, f.o.b. 


GH. nevdlenessccnecsscs $15.25 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 15.62 
Kettle rendered, 50-lb. tins, 

£.GT. CHIABO 2.0 cccneses 6.75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 16.25 
Lawl TIGMOW oc ccc cctccecs 16.00 
Standard shorteni 





North & South, delivered 22.50 
Hydrogenated shortening, 


N. & S., drums, del’vd. .. 22.75 
WEEK’S LARD PRICES 

P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Mar. 24 ..13.12n 11.62 14.12n 

Mar. 27 ..13.12n 11.62 14.12n 

Mar. 28 ..13.12n 11.62 14.25n 

Mar. 29 ..13.12n 11.62 14.25n 

Mar. 30 ..13.12n 11.62 13.87n 

Note: add %¢ to all lard prices 


ending in 2 or 7 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Mar. 25, 1961, was 15.6, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.2 ratio for the pre- 
ceding week and 13.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.119, $1.154 and 
$1.159 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, March 29, 1961 
Crude cottonseed oil, f.o.b. 


TO. addncicnieces 134%4n 

Southeast .......... 133n 

We a hea cdswesc ce 134% @13%n 
Corn oil in tanks, 

fem. Deestur ....... 17%4b 
Soybean oil, 

COR. WINS 200... 13% @13%n 
Coconut oil, f.o.b. 

Pacific Coast ........ 11% 
Peanut oil, 

Te SE co xieces sso 15% 
Cottonseed foots: 

Midwest, West Coast 1% 

TNL). erga ketiica awa 1% 
Soybean foots: 

PR eae 1% 

OLEOMARGARINE 


Wednesday, March 29, 1961 
White dom. veg., solids, 


30-lb. cartons ....... 261% 
Yellow quarters, 

30-lb. cartons ....... 284% 
Milk churned pastry, 

750-Ib. lots, 30’s ..... 251% 
Water churned pastry, 

750-lb. lots, 30’s .... 2414 
Bakers, drums, tons ... 21 

OLEO OILS 

Prime oleo stearine, 

We 2. CEs cuatentenss 13 
Extra oleo oil drums) 17 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Mar. 24—May, 15.28; July, 15.22- 
21; Sept., 14.45b-48a; Oct., 13.87- 
86, and Dec., 13.75. 

Mar. 27—May, 15.40; July, 15.24; 
Sept., 14.47b-50a; Oct., 13.88b-90a, 
and Dec., 13.65b-80a. 

Mar. 28—May, 15.70; July, 15.52; 


Sept., 14.65-64; Oct., 14.04, and 
Dec., 13.80b-83a. 
Mar. 29—May, 15.50-51; July, 


15.34; Sept., 15.47; Oct., 13.88, and 
Dec., 13.70b-73a. 

Mar. 30—May, 15.57-58; July 
15.39; Sept., 14.45-49a; Oct., 13.81- 
76; Dec., 
May, 13.36b, and July 13.26b. 
a-asked, b-bid. 








BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Ghicago, unless otherwise indicated) 
Wednesday, March 29, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 6.00@ 6.25n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


SNE. Sai e avs ena sj4daeee > 6.50n 
BGs: BONE ove cvesewescvcs eva 6.25n 
Pree eee 6.00n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $80.00@ 90.00 
50% meat, bone scraps, bulk .. 
60% digester tankage, bagged .. 
60% digester tankage, bulk ... 82.50@ 85.00 
80% blood meal, bagged ...... 120.00 @ 125.00 
Steamed bone meal, 50-lb. bags 
(specially prepared) 
60% steamed bone meal, bagged 


85.00@ 92.50 


100.00 
90.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) *4.00@ 4.25 
Hoof meal, per unit ammonia .. +6.50@ 6.75 


DRY RENDERED TANKAGE 


Low test, per unit protein ... 1.50a 
Medium test, per unit prot. ... 1.45n 
High test, per unit prot. ..... 1.40n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ..... 16.00 
Jaws, feet (non gel) ton ...... 3.00@ 5.50 
ZWOR WOMM, COM ccccecsesscccccs 5.00@ 9.00 
Pigskins (gelatin), Ib. (cl) ..... 8@ 8% 


Pigskins, smoked, edible (cl) .. 16@ 18% 


ANIMAL HAIR 
Winter coil, dried, 


©.n8. mifenst, tom ......s.00. 60.00@ 80.00 
Winter coil, dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece .......... 1@ 2 
Winter processed (Nov.-Mar.) 

Ps Ms a Se8 ip da cawenrpadeyss 15@ 17 


*Del. midwest, tdel. mideast, n—nom., a—asked 





Wednesday, March 29, 1961 


| TALLOWS and GREASES 








The inedible fats market main- 
tained its firm undertone late last 
week; some stock sold at fraction- 
ally higher price levels. Bleachable 
fancy tallow traded at 8¢, c.a.f. New 
York, with bids out for more. Choice 
white grease, all hog, was sought at 
914¢, same destination, while sellers 
asked up to 934¢. Some bleachable 
fancy tallow sold at 8¢, c.a.f. New 
Orleans. Special tallow was bid at 
734@7\4¢, and yellow grease at 7%4¢, 
caf. New York. Edible tallow 
changed hands at 11¢, c.a.f. Chicago, 
and at 10%4¢, f.o.b. River points. 

On Friday of last week, some 
bleachable fancy tallow sold at 73¢¢, 
special tallow at 634¢, and No. 1 tal- 
low and yellow grease at 64¢, all 
c.a.f. Chicago, with bids in the mar- 
ket for additional tanks. Edible tal- 
low was bid at 10%¢, f.0.b. Denver, 
and the same material was offered 
at 103%s¢. Last reported movement 
was at 104%4¢. Brown grease sold at 
61¢¢, c.a.f. Chicago, and it was re- 


ported that some house grease 


moved at 6%¢, also c.af. Chicago, 

Firm bids were registered on 
Monday of the new week on inedible 
fats, but sellers kept their tight hold 
on material. On Tuesday, some trad- 
ing developed at %@'%4¢_ higher 
price. quotations, and with further 
inquiry at the top prices. In slight 
trading, bleachable fancy tallow sold 
at 744¢, special tallow at 7¢ and No, 
1 tallow and yellow grease at 634¢, 
all c.a.f. Chicago. 

Choice white grease, all hog, was 
reported at 9¢, c.af. Chicago, and 
the same price was bid on addition- 
al supplies. Bleachable fancy tallow 
was bid at 8%4¢, c.a.f. New York, 
c.af. New Orleans and Avondale. 
Choice white grease, all hog, was 
indicated at around 94%@9%¢, c.af. 
East. Edible tallow sold again at 11¢, 
caf. Chicago, and at 10%¢, f.o.b. 
Denver area. 

At midweek, choice white grease, 
all hog, was available at 956¢, c.af. 
New Orleans, and it was bid at the 
same price c.a.f. New York, but sell- 
ers asked \¢ higher. Some inquiry 
was apparent on inedible fats in the 
Midwest area at the quoted prices, 
but sellers asked more on the very 





There’s a 


DARLING & COMPANY 


Truck ... as near 
as your phone 
@ YArds 7-3000 


4201 S. Ashland Ave. i] 
CHICAGO \ 


, ® Fillmore 0655 

{ P.O. Box 5, Station “A” 
‘ BUFFALO 

\ @ WaArwick 8-7400 

Y 








P.O. Box 329, Main P.O., Dearborn, Mich. 


| 
| 


ee « contact 


your local DARLING Representative, or phone 


@ ONtario 1-9000 
collect to the DARLING & COMPANY plant nearest you. 


P.O. Box 2218, Brooklyn Station 












DaRLING’s fast, convenient, pick-up service can save i\ anrecasgiee 
you money and space, and help keep your premises \ © Vater Saras 
clean. Lockland Station 
: é ; CINCINNATI 
And remember—if 78 years’ experience in serving ‘A © Waucoma 500 } 
the meat industry can help you solve a problem of any i P.O. Box 500 
kind, we’d like to help you . . . at no cost. Vy ALPHA, IOWA \ 
\ @ Elgin 2-4600 
: z 4} P.O. Box 97 
Ik } CHATHAM, ONTARIO, CANADA 
‘és, ra “BUYING and Processing - «or your local 
oo SS> Acta Sy-Precdocts \ DARLING & COMPANY 
o-5 
o a for Industry” Y 
si 


Representative 


SERVICE 
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light offerings. Edible tallow was of- 
fered at 1014¢, f.o.b. River; edible 
tallow also met buying interest at 
11%¢, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 1044¢, f.0.b. Riv- 
er, and 11¢, Chicago basis; original 
fancy tallow, 73%4¢; bleachable fancy 
tallow, 742¢; prime tallow, 7%¢; spe- 
cial tallow, 7¢; No. 1 tallow, 634¢, 
and No. 2 tallow, 6%4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
9¢; B-white grease, 7¢; yellow 
grease, 634¢, and house grease, 642¢. 


EASTERN BY-PRODUCTS 


New York, March 29, 1961 

Dried blood was quoted today at 

$5 per unit of ammonia. Wet ren- 

dered tankage was listed at $5.25@ 

5.50 per unit of ammonia and dry 

rendered tankage was quoted at 
$1.35@1.40 per protein unit. 


USDA To Buy Chopped Meat 
The U. S. Department of Agri- 
culture this week announced that 
it would start purchasing canned 
chopped meat for distribution to 
needy persons. Product is to be a 
combination of meats chopped and 
combined to make a loaf for a main 
dish or lunch meat for summer use. 
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"No. 3 Drive. 


Specifications for the chopped meat 
are to be mailed to the industry next 
week. The first offers are due by 
1:00 p.m. Monday, April 10. 





CHICAGO HIDES 


Wednesday, March 29, 1961 





BIG PACKER HIDES: The mar- 
ket had a weaker undertone last 
week, with heavy native steers and 
branded steers selling %¢ lower. 
Volume of sales last week was about 
75,000 pieces. River heavy native 
steers, March-April take-off, sold at 
134%¢, and about 1,000 low freight 
stock sold at 14¢. About 15,000 butt- 
branded steers sold at 1144¢; some 
heavy Texas steers moved at 11¢, 
and 6,000 Colorado’s sold at 10%4¢, 
all down %¢. Cows held steady in 
light trading, with the heavy natives 
at 1514¢, River, and Northern brand- 
ed cows at 1344¢. Southwestern 
branded cows sold steady at 1444¢. 
Northern-River native and branded 
bulls changed hands at 10%¢ and 
916¢, respectively. 

Most selections on Monday were 
bid %¢ under last sales, with no ac- 
tion reported. On Tuesday, it was 
reported that late last week a large 
producer moved about 15,000 hides, 


involving heavy native cows at le¢ 
lower and light natives 1¢ lower. 
Also light native steers sold 142¢ 
lower. Action was thin on Wednes- 
day; Northern branded cows moved 
steady at 1342¢. Heavy native steers 
were bid %¢ lower at 13¢ for River 
product; butt-brands were bid at 11¢, 
or %¢ lower, and Colorado’s were 
bid at 10¢, also %¢ lower. Some 
demand for River heavy native cows 
was noted at 15¢. 

SMALL PACKER AND COUN- 
TRY HIDES: The market was rath- 
er unsettled the past week, with 
buyers talking sharply lower prices 
in view of the recent easiness in the 
big packer market. Midwestern 
small packer 60/62-lb. allweights 
moved mostly at 1342@14¢, while 
50/52’s sold mostly at 154@164¢. 
Some demand was reported on small 
packer bulls at 9¢. Country hides 
were steady to a shade easier, with 
locker-butcher 54/56’s quoted at 
34%4@14¢, f.o.b. shipping points. 
Renderers, 50/52’s, were nominal at 
13¢, with the same average No. 3’s 
pegged at 9@914¢. Choice Northern 
trimmed horsehides were quoted at 
7.00@7.50, with untrimmed reported 
available to buyers at 8.00@8.50, 
f.o.b. shipping points. 

CALFSKINS AND KIPSKINS: 





o GREAT 


~DUPPS 
COOKERS 


Compact, occupying 20% less space in 
your plant, the No. 3 Drive Cooker fea- 
tures all the famous Dupps points of 
Cooker superiority. 
Remember, Dupps has a cooker to fit 
every requirement. 


The Dupps Co. 


GERMANTOWN, OHIO 
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No action was: reported in the big 
packer calf and kip market. Based 
on last sales, Northern light calf was 
quoted at 5744¢ and heavy calf was 
nominal at 60¢. Some sellers sug- 
gested 65¢ on heavy calf. River kips 
were nominal at 50¢, as were over- 
weights at 41¢. Southeastern over- 
weights recently moved at 40¢. Small 
packer allweight calf was nominal at 
42@45¢, as were kips at 35@36¢. 
Country allweight calf was listed at 
29@30¢, and allweight kips were 
pegged at 25@26¢, all f.o.b. shipping 
points. Big packer regular slunks 
were nominal at 1.90. 

SHEEPSKINS: Trading was slow 
in the shearling hide market and 
prices mostly steady. Northern-Riv- 
er No. l’s were quoted at .75@1.00, 
as to quality and points involved. 
No. 2’s also ruled steady at .50@.65. 
Southwestern No. 1’s were quoted at 
1.15@1.25, and No. 2’s at .80@.85. 
Some trading in No. 3 grades was 
heard at .40. 

Fall shorn pelts also continued 
steady, Northern-River’s at 1.50@- 
1.55 and Southwestern’s at 1.55@1.65. 
Midwestern lamb pelts were steady 
at 2.20@3.30, per cwt. liveweight. 
Some spring lambs were being ac- 
cumulated. Pickled skins continued 
slow, lambs at 4.75@5.00 and sheep 
at 5.50 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Mar. 29, 1961 1960 
Let. native steers ...20 @20len 22len 
Hvy. nat. steers ....1312@14n 15 @15l6n 
Ex. Igt. nat. steers .. 23n 25n 
Butt-brand. steers .. lllen 1342n 
Colorado steers 1014n 13n 
Hvy. Texas steers .. lin 134en 
Light Texas steers .. 19n 20len 
Ex. lgt. Texas steers . 2in 23n 
Heavy native cows ..15 @15%en 17 @17%en 
Light nat. cows ....18 @2I1n 21 @24n 
Branded cows ...... 1314 @1414 15% @1lon 
Native tulle ..::.... 10% @1in 12 @13n 
Branded bulls ...... 914 @10n lt @12n 
Calfskins: 
Northerns, 10/15 Ibs. 60n 56len 
10 lbs./down ..... 57lon 57len 
Kips, Northern native, 
AG/ BD TO vests 50n 45n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ...... 13142 @ 14n 1542 @ 16n 
50/52-Ib. avg. ...... 15% @16len 1812 @19n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 43 @45n 
Kipskins, all wts. ..35 @36n 34 @36n 
SHEEPSKINS 
Packer shearlings: 
Wicks sas hdsbnkic< -75@ 1.00 1.75@ 2.10 
eR naar 50@ .65 1.55@ 1.65 
EF POU isis. 18n .23n 


8.00@ 8.50n 11.00@11.50n 
7.00@ 7.50n 10.50@ 11.00n 


USDA Buys More Canned Pork; 
Last Purchase To Be Next Week 

The U. S. Department of Agri- 
culture announced the purchase this 
week of 3,732,300 Ibs. of canned 
pork and gravy for distribution to 
needy families. Prices ranged from 
56.18¢ to 56.45¢ per lb., with one ex- 
ception, a lot of 282,750 lbs. brought 
56.47¢ per lb. This was due to the 


Horsehides, untrim. 
Horsehides, trim. ... 





THE PERFECTLY BALANCED PHOSPHATE! 
CONFUSED PUMPING 


SCHEDULES??? 





available. Write for A & K Technical 


Service Bulletin CS-814 





BLACK 


DIAMOND 


BRAND 
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Complete processing schedules and : 
procedures to conform to requirements 


of M.I.B. memo +288 are now 


preferred location of the bidde:. 

Offerings were accepted from 11 
out of 19 firms which had offered a 
total of 11,196,900 lbs. Offers will 
be accepted again next week for the 
final purchase under the current 
purchasing program initiated by 
President Kennedy to help relieve 
the needy and unemployed. 


N. Y. HIDE FUTURES 


Friday, March 24, 1961 


Open High Low’ Close 
Apr. ... 17.20b 17.43 17.15 17.00b- .10a 
July ... 17.50b 17.65 17.30 17.25b- .34a 
Get. ... 17a 17.45 17.45 17.10b- 25a 
Jan. ... 17.49 17.49 17.38 16.70b-17.05a 
Apr. ... 17.24b cas aoe 16.80b-17.05a 
Sales: 18 lots. 
Monday, March 27, 1961 
Apr. ... 16.65 16.73 16.57 16.60b- .70a 
July ... 16.87 17.05 16.85 16.90 
Oct. ... 16.72b 16.85 16.85 16.85 
Jan. . 16.80 16.80 16.80 16.60b- .80a 
Apr. ... 16.50b 16.55b-  .75a 


Sales: 43 lots. 
Tuesday, March 28, 1961 


\ IZ 


ARCHIBALD & KENDALL, INC. 


487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 
SERVING THE FLAVOR NEEDS OF THE NATION 


S@emcane 





gt 


ae 


pr 


Apr. ... 16.60 16.60 16.35 16.15b- 

July ... 16.90 16.90 16.50 16.54 Re 
Oct. ... 16.75 16.75 16.35 16.40b- .48a 
Jan. ... 16.54b 16.39 16.39 16.20b- .39a 

Apr. ... 16.445 16.45 16.45 16.15b- 35a J 4 

Sales: 68 lots. 4 

Wednesday, March 29, 1961 si 

Apr. ... 16.20b 16.71 16.50 16.50b- .60a F tic 
July 16.75 17.05 16.75  16.80b- .94a 

Oct. ... 16.57 16.93 16.57 16.65b- .80a f CO 
Jan. ... 16.35 Poe 16.50b- .75; 
Apr. ... 16.20b 16.40b- .70a 

Sales: 33 lots. be 

Thursday, March 30, 1961 ck 

Apr. ... 16.355 16.65 16.60 . 16.60 vi 
July ... 16.90 16.95 16.90  16.86b- 90a 

Oct. ... 16.85 16.85 16.85  16.78b- .80a fT! 

Jan. ... 16.50b ‘ Ra as 16.60b- .75a SI 
Apr. ... 16.40b 16.50b- .70a 

Sales: 14 lots. D 
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LIVESTOCK MARKETS ...Weekly Review 





New Method of Detecting Bovine Brucellosis 
Shows Promise as Supplement Test, Says USDA 

A new method for detecting bovine brucellosis that 
shows promise of having value as a supplemental test 
has been developed by scientists of the U. S. Depart- 
ment of Agriculture. Called the Heat Inactivation Test 
(H..T.), the method was designed and developed by 
Thomas E. Amerault and other scientists of USDA’s 
national animal disease laboratory. 

While widespread use of the test under field condi- 
tions will be necessary before final evaluation can be 
made, research indicates that its primary value will be 
to supplement the standard tube and plate agglutina- 
tion tests by clarifying the brucellosis status of cattle in 
problem herds. 


international Reports Change in Rule on Age 
Requirements on Barrows For 1961 Showing 

A change in the rule on age requirements on barrows 
to be shown at the 1961 International Live Stock Expo- 
sition has been announced by the management. The ac- 
tion was approved at a recent meeting of the executive 
committee of the exposition’s directors. 

Only barrows farrowed on or after May 1, 1961, will 
be eligible to compete in this year’s exposition. This is a 
change in the March 1 upper age limit that has pre- 
viously been in effect at the International barrow show. 
The 62nd annual running of the International Live 
Stock Exposition is scheduled for November 24 through 
December 2 at Chicago’s International. Amphitheatre. 


Trading in Spring Lambs Begins in Cal., Ariz. 

Direct trading in range spring lambs began about 
March 8, in California. During initial trading, some 
Choice and Prime 93- to 105-lb. offerings were contract- 
ed for early delivery at $21 per cwt. The same grade 
lambs in later trading have been going mostly at $19 to 
$20. Opening sales on Choice and Prime new crop lambs. 
in Arizona were reported at $20. Carcasses from new 
crop lambs have already been reported at various West 
Coast markets. Price quotations on that basis will be 
general shortly. 


LIVESTOCK RECEIPTS AT 55 MARKETS 


A summary of receipts of livestock at 55 public mar- 
kets, February, 1961 and 1960, as reported by the U. S. 
Department of Agriculture: 











CATTLE CALVES- 
Salable Total Local Salable Total Local 
receipts receipts slaughter receipts receipts slaughter 
Feb. 1961 .. 1,087,119 1,230,540 652,791 139,968 166,398 69,973 
Feb. 1960 .. 1,232,032 1,380,749 747,703 159,695 187,202 84,536 
2 mo. 1961 . 2,488,608 2,823,456 1,460,426 338,803 399,160 156,659 
2 mo. 1960 . 2,549,815 2,880,105 1,495,579 350,875 418,718 172,074 
S-yr. av. (Feb. 
1956-60) .. 1,210,664 1,385,463 796,600 197,692 246,726 135,112 
HOGS —SHEEP AND LAMBS— 
Feb. 1961 .. 1,639,449 2,234,306 1,536,834 559,971 835,094 511,519 
Feb. 1960 .. 2,022,620 2,743,962 1,883,161 549,174 869,825 470,101 
2 mo. 1961 . 3,547,513 4,820,086 3,270,529 1,217,049 1,838,339 1,066,078 
2 mo. 1960 . 4,321,871 5,910,985 4,029,411 1,154,217 1,901,235 1,028,955 
S-yr. av. (Feb. 
1956-60) .. 1,965,733 2,724,924 1,957,141 536,347 895,431 488,102 


TRUCKED-IN LIVESTOCK AT 55 MARKETS 
Trucked-in receipts of livestock at 55 markets, years, 
February, 1961-60, were reported by the U.S. Depart- 
ment of Agriculture, as follows: 


Number of head Per cent of total 
Feb. Feb lo Feb. 


b. Fe b 

1961 1960 1961 1960 
ES SN dd bine 1,167,574 1,300,255 94.9 94.2 
OS Ss ba acs 157,659 179,165 94.7 95.7 
ASS ee 2,063,918 2,513,895 92.4 91.6 
Sheep and lambs ..... 160 635,147 76.7 73.0 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
March 28, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 






































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.25-17.60 —————_ $17.75-18.00 
200-220 17.50-17.65 $17.50-17.75 17.75-18.00 
220-240 17.50-17.65 17.50-17.75 17.75-18.00 
U.S. No. 2 
180-200 17.25-17.60 
200-220 17.50-17.65 17.50-17.75 
220-240 17.35-17.65 17.50-17.75 
U.S. No. 3: 
200-220 =... .$17.00-17.10 $17.25-17.50 17.00-17.25 
220-240 .. 16.75-17.10 17.00-17.25 17.00-17.15 17.00-17.25 
240-270 .. 16.50-17.00 16.75-17.00 16.85-17.00 16.75-17.25 
270-300 . 16.50-16.85 16.50-17.00 16.50-16.75 16.50-16.75 
U.S. No. 1-2: , 
180-200 . 17.15-17.35 17.25-17.75 17.25-17.60 16.75-17.25 17.50-17.75 
200-220 .. 17.15-17.40 17.50-17.75 17.50-17.75 17.50-17.75 17.50-17.75 
220-240 . 17.15-17.35 17.25-17.50 17.35-17.65 17.50-17.75 17.50-17.75 
U.S. No. 2-3: 
200-220 -» 17,00-17.35 17.25-17.50 17.25-17.35 17.00-17.25 17.00-17.25 
220-240 . 16.75-17.25 17.00-17.35 17.25-17.35 17.00-17.25 17.00-17.25 
240-270 -» 16.50-17.15 16.75-17.25 17.00-17.25 16.75-17.25 16.75-17.25 
270-300 - 16.50-17.00 16.75-17.00 16.75-17.00 16.50-17.25 16.50-17.00 
U.S. No. 1-2-3: 
180-200 .+ 17.10-17.25 17.00-17.50 17.25-17.50 16.00-17.00 17.00-17.25 
200-220 -+ 17.10-17.25  17.25-17.50 17.35-17.50 17.25-17.50 17.00-17.25 
220-240 - + 16.85-17.25  17.00-17.50 17.25-17.50 17.25-17.50 17.00-17.25 
240-270 - 16.60-17.25 16.85-17.25 17.00-17.35 16.75-17.50 16.75-17.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 16.50-16.75 
270-330 -- 16.25-16.75 ————__ 16.50-16.75 16.50-16.75 16.25-16.50 
330-400 . 15.75-16.75 15.75-16.25 16.00-16.50 16.00-16.50 15.75-16.25 
400-550 - 15.00-16.00 14.75-15.75 15.00-16.25 15.50-16.25 15.25-16.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 26.75-28.00 26.50-27.25 26.50-27.50 ————— 
1100-1300 27.00-28.25 26.50-27.25 26.50-27.50 
1300-1500 ———__-26.25-28.25 25.00-26.75 25.00-27.25 
Choice: 
700-900 . 24.50-26.25 25.25-26.25 
900-1100 - 24.50-26.25 25.00-27.00 24.50-26.50 24.50-26.50 24.75-26.50 
1100-1300 . 24,00-26.25 24.75-27.00 24.50-26.50 24.25-26.50 24.50-26.50 
—— . 23.25-25.50 24.00-26.75 23.50-26.25 23.50-26.50 24.25-26.00 
ood: 
700-900 ... 22.25-24.75 23.00-25.00 22.25-24.50 22.25-24.75 23.00-25.25 
900-1100... 22.25-24.75 22.75-25.00 22.25-24.50 22.00-24.75 22.75-25.25 
1100-1300 .. 21.75-24.75 22.00-24.75 22.00-24.50 21.50-24.75 22.50-24.75 
Standard, 
a - 19.00-22.50 20.00-23.00 19.00-22.25 18.50-22.25 19.50-23.00 
tility, 
all wts. .. 17.00-19.00 19.00-20.00 17.50-19.00 17.00-18.50 18.00-19.50 
HEIFERS: 
Prime: 
900-1100 ————— 25.50-26.50 25.00-25.75 25.50-26.25 
Choice: 
700-900 .. 23.50-25.75 23.75-25.50 23.25-25.00 24.00-25.75 23.75-25.25 
900-1100 . 23.25-25.75 23.50-25.50 23.25-25.00 23.75-25.75 23.75-25.25 
Good: 
600-800 -. 21.25-23.75 —— 21.00-23.25 21.25-24.25 22.00-23.75 
800-1000 . 21.00-23.75 21.50-23.75 21.00-23.25 21.25-24.25 22.00-23.75 
Standard, 
all wts. .. 18.00-21.50 19.00-21.50 18.00-21.00 18.50-21.25 19.00-22.00 
Utility, 
all wts. .. 16.00-18.00 16.50-19.00 16.50-18.00 17.00-18.50 17.00-19.00 
COWS, all wts.: . 
Commercial 17.00-18.00 16.50-18.00 16.50-17.50 16.50-17.50 16.50-17.00 
CWS. nase. 16.50-17.50 15.75-17.50 15.75-16.75 16.00-17.00 16.00-16.50 
Cutter ..... 15.00-17.00 15.50-16.75 15.25-16.25 15.00-16.25 15.00-16.00 
Canner - 14.00-15.50 14.00-15.50 14.50-15.50 14.00-15.25 14.00-15.00 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 18.50-20.50 18.50-21.50 18.00-20.50 17.50-20.00 18.50-20.00 
We asace 18.00-20.50 19.00-21.50 18.00-21.00 18.00-20.00 18.50-21.50 
Culte® «4... 15.50-18.00 18.50-20.50 16.50-19.00 17.00-18.00 17.00-18.50 
VEALERS, All Weights: 
Ch. & pr. 37.00 32.00 —_——— 29.00 28.00-33.00 
Std. & gd. 20.00-33.00 19.00-29.00 19.00-26.00 20.00-28.00 
CALVES (500 Lbs. Down): 
Choice ..... 24.00-26.00 23.00-25.00 
Std. & gd. 16.00-24.00 18.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
Prime ..... 17.00-17.50 17.75-18.00 17.00-17.25 ———— __17.00-17.50 
Choice - 16.00-17.00 16.50-18.00 16.25-17.00 16.25-17.25 16.75-17.50 
GO sacese 15.00-16.00 15.50-16.75 15.75-16.50 15.00-16.50 16.25-16.75 
LAMBS (105 lbs. Down, shorn): 
PrOme oc cne ———_ 16.50-16.75 16.25-16.75 ————— 16.75 
Choice - 16.00-16.50 15.50-16.50 15.50-16.25 15.50-16.50 16.00-16.50 
GOOe  ccuse. ——_~=_—«*i15.00-16.75 ———-__ 114.75-15.75 
EWES: 
Gd. & ch. 5.50- 6.50 6.50- 8.00 4.00- 6.50 5.75- 7.50 6.00- 6.50 
Cull & util. 6.00- 7.50 6.00- 7.50 . 3.00- 6.00 5.00- 6.50  4.00- 6.00 











CORN BELT DIRECT 
TRADING 

Des Moines, Mar. 29— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 


U.S. No. 1, 200-220 $16.75@17.50 
U.S. No. 1, 220-240 16.75@17.35 
U.S. No. 2, 200-220 16.50@17.10 
U.S. No. 2, 220-240 16.50@17.10 
U.S. No. 2, 240-270 15.85@16.85 
U.S. No. 3, 200-220 16.10@16.75 
U.S. No. 3, 220-240 16.10@16.75 
U.S. No. 3, 240-270 15.50@16.55 
U.S. No. 3, 270-300 14.85@16.00 
U.S. No. 1-2, 200-220 16.60@17.50 
U.S. No. 1-2, 220-240 16.60@17.50 
U.S. No. 2-3, 200-220 16.25@16.85 
U.S. No. 2-3, 220-240 16.25@16.85 
U.S. No. 2-3, 240-270 15.65@16.65 
U.S. No. 2-3, 270-300 15.20@ 16.25 
U.S. No. 1-3, 180-200 15.30@17.00 
U.S. No. 1-3, 200-220 16.35@17.10 
U.S. No. 1-3, 220-240 16.35@17.10 
U.S. No. 1-3, 240-270 15.85@16.85 
SOWS: 
U.S. No. 1-3, 270-330 15.10@16.25 
U.S. No. 1-3, 330-400 14.60@ 16.00 
U.S. No. 1-3, 400-550 13.50@15.50 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

Mar. 23 ... 54,000 64,000 85,000 
Mar. 24 ... 46,000 47,000 57,000 
Mar. 25 ... 37,000 33,000 36,000 
Mar. 27 ... 59,000 85,000 62,000 
Mar. 28. 85,000 62,000 62,000 
Mar. 29. 70,000 59,000 67,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Mar. 28, 


were as follows: 
CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 14.00@17.00 
Bulls, util. & com’l. 17.50@19.50 
Vealers, gd. & pr. . 27.00@32.00 
Calves, gd. & ch. .. 21.00@29.00 
BARROWS & GILTS: 
No. 1, 200/240 
No. 3, 220/240 
No. 3, 240/270 


Cwt. 
nadne $24.00 @ 26.10 
22.00 @ 24.00 
21.00 @ 24.50 
16.25 @ 17.50 


none qtd. 

17.00 @ 17.25 
16.75 @ 17.00 
16.50 @ 16.75 
17.50@17.75 
17.75 @ 18.00 
17.75 @ 18.00 
17.00@ 17.25 
17.00 @ 17.25 
16.85 @ 17.25 
16.75@ 17.00 
17.00@ 17.50 
17.25@17.75 
17.25@17.75 
17.00 @ 17.25 
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16.50@ 16.75 
16.25@ 16.75 
15.50@ 16.25 
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LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Mar. 28, 


were as follows: 
CATTLE: 
Steers, gd. & ch. 


Choice & prime .... 
Good & choice 


Cwt. 
. $22.00 @ 25.00 


Steers, std. & gd. .. none qtd. 

Heifers, choice ..... 23.90 @ 24.25 
Cows, utility ...... 15.50@ 17.50 
Cows, can. & cut. .. 13.50@16.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/235 18.00 @18.25 
U.S. No. 1-3, 190/240 17.50@18.10 
U.S. No. 2-3, 200/260 17.00@17.65 


SOWS: 
300/350, U.S. 2-3 ... 16.00@16.25 
290/570, U.S. 2-3 ... 14.00@15.50 
LAMBS: 
MED ce iSbawessices 16.25@ 17.00 
Prime, springs 18.75 


90 








LIVESTOCK PRICES 
AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Mar. 28, 
were as follows: 


CATTLE Cwt. 
Steers, choice ..... $24.00 @ 26.50 
Steers, good ...... 22.50 @ 24.50 
Heifers, gd. & ch. .. 22.50@25.25 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 14.00@16.00 
Bulls, util. & com’l. 18.00@22.00 

VEALERS: 

Se ee 35.00 @ 36.00 
Good & choice .... 29.00@35.00 
Stand. & good .... 21.00@29.00 
BARROWS & GILTS: 
U.S. No. 1, 180/200 17.50@17.75 
U.S. No. 1, /220 17.50@17.75 
U.S. No. 3, 200/220 17.00@17.10 
U.S. No. 3, 220/240 17.00@17.10 
U.S. No. 3, 240/270 16.65@17.00 
U.S. No. 3, 270/300 16.25@16.75 
U.S. No. 1-2, 180/200 17.25@17.50 
U.S. No. 1-2, 200/220 17.40@17.75 
U.S. No. 1-2, 220/240 17.35@17.50 
U.S. No. 2-3, 200/220 17.10@17.25 
U.S. No. 2-3, 220/240 17.00@17.25 
U.S. No. 2-3, 240/270 16.75@17.00 
U.S. No. 2-3, 270/300 16.50@ 16.90 
U.S. No. 1-3, 180/200 17.25@17.35 
U.S. No. 1-3, 200/220 17.25@17.50 
U.S. No. 1-3, 220/240 17.00@17.35 
U.S. No. 1-3, 240/270 16.75@17.25 

SOWS, U.S. No. 1-3: 

270/330 Ibs. ........ 16.50 @ 16.75 
330/400 Ibs. ........ 15.75@ 16.50 
nto tigate a, ETE 15.00 @ 16.00 

LAMBS: 

Good & choice - 15.50@17.50 
Gd. & ch. (sprgs) .. 18.00@20.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Mar. 28, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 26.50 
Steers, good ...... 21.00 @ 25.00 
Heifers, gd. & ch. .. 20.50@25.75 
Cows, util. & com’l. 16.25@18.00 
Cows, can. & cut. .. 14.50@17.00 
Bulls, util. & com’l. 17.50@19.50 

VEALERS: 

Good & choice ..... 23.00 @ 32.00 
Calves, gd. & ch. .. 21.00@25.00 

BARROWS & GILTS: 

U.S. No. 1, 200/220 none qtd. 

U.S. No. 1, 220/240 17.50@17.75 
U.S. No. 3, 240/270 16.75@17.25 
U.S. No. 3, 270/300 16.75@17.00 
U.S. No. 1-2, 180/300 17.25@17.50 
U.S. No. 1-2, 200/220 17.35@17.50 
U.S. No. 1-2, 220/240 17.35@17.50 
U.S. No. 2-3, 200/220 17.25@17.40 
U.S. No. 2-3, 220/240 17.00@17.40 
U.S. No. 2-3, 240/270 16.90@17.25 
U.S. No. 2-3, 270/300 16.75@17.25 
U.S. No. 1-3, 180/200 16.50@17.35 
U.S. No. 1-3, 200/220 17.25@17.50 
U.S. No. 1-3, 220/240 17.25@17.50 
U.S. No. 1-3, 240/270 17.00@17.35 

SOWS, U.S. No. 1-3: 

270/330 Ibs. ........ 16.25 @ 16.75 
330/400 Ibs. ........ 15.75 @ 16.50 
Sywré bot cadlt eee 15.50 @ 16.00 

LAMBS: 

Choice & prime .... 16.50@17.00 
Ch. & pr. (sprgs.) .. 17.50@19.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Mar. 28, 


were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@26.00 
Steers, util. & std. 20.00@22.50 
Heifers, gd. & ch. .. 22.00@24.50 
Cows, util. & com’l. 14.50@18.00 
Cows, can.-cut. .... 12.00@16.00 
Bulls, util. & com’l. 19.00@21.00 

VEALERS: 


Ee ee none qtd 
Good & choice ..... 29.00 @ 34.00 
Calves, gd. & ch. .. 20.00@24.00 


BARROWS & GILTS: 
U.S. No. 1, 200/220 17.25@17.50 
U.S. No. 1-2, 190/230 17.00@17.25 
U.S. No. 2-3, 190/240 16.50@17.00 
U.S. No. 2-3, 240/270 16.00@16.50 
SOWS, U.S. No. 2-3: 


270/350 Ibs. ........ 15.50 @ 16.00 

400/600 Ibs. ........ 14.75 @ 15.25 
LAMBS: 

Choice & prime .... 18.50@19.00 

Good & choice - 17.00@18.00 














WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended March 25, 1961, (totals compared) as re- 
ported by the U. S. Department of Agriculture: 





Cattle Calves Hogs Sheep 
Boston, New York City area! . 13,769 11,491 45,643 40,510 
Baltimore, Philadelphia ......... 8,401 2.031 31,338 5,441 
Cincy., Cleve., Detroit, Indpls. . 18,365 4,576 120,429 12,026 
See 13,807 6,110 43,855 6,446 
SR, POM, BON... on cscs 25,971 19,301 98,102 18,374 
ls: EET OS Goa a eso oo. b's ace bre ves 10,741 1,518 78,502 3,776 
Sioux City-So. Dak. areat ........ 29,038 bees 85,654 14,223 
I Mo ks 5's 0 5-40.00 hie orp wie wae 35,057 160 77047 17,646 
DE I ncbcacs ewer wchenesents 14,470 Rae 35,532 au 
Iowa-So. Minnesota® ............. 28,829 8,406 282,854 35,303 
Louisville, Evansville, Nashville, 

ER Ror 5,443 2.676 59,018 wa 
Georgia-Florida-Alabama area’ ... 8,958 3,657 35,927 oi 
St. Joseph, Wichita, Okla. City .. 18,964 681 43,207 30,469 
Ft. Worth, Dallas, San Antonio .. 9,651 3,287 18,243 24,702 
Denver, Ogden, Salt Lake City 19,477 185 14,053 33,366 
Los Angeles, San Fran. areas* 26,632 1,963 26,282 41,816 
Portland, Seattle, Spokane ....... 7,174 240 16,259 5,745 

ee ey |? Re eer 294,747 66.2R2 1,111,945 269.843 


TOTALS SAME WEEK 1960 ... .290,904 76,452 1,191,771 211,184 

1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards. E. St. Louis, Ill., and St. Louis, Mo. ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville. Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo. Iowa. “Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. 8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Wallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers. calves, hogs and lambs at 10 leading markets in 
Canada during the week ended March 18, compared with 
same week in 1960, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calga $19.95 $20.60 $21.50 $23.80 $16.37 $23.35 $18.39 $15.00 
Lethbridge 20.30 20.30 20.25 22.00 16.15 24.01 17.80 15.40 
Fdmonton 19.60 20.50 29.00 30.75 16.25 23.40 17.50 16.0 
Regina....... 19.50 20.60 28.00 29.50 16.45 23.35 16.00 ea 
Moose Jaw 19.75 20.50 23.25 26.00 15.80 23.75 eae oi 
Saskatoon 20.00 20.50 29.00 30.00 16.10 23.50 17.50 16.35 
Pr. Albert 19.50 20.00 27.50 24.50 15.80 22.50 16.50 one 
Winnipeg 20.93 21.83 31.59 32.27 17.36 24.75 18.50 17.50 
Toronto 21.50 23.00 35.00 32.00 19.40 26.00 2349 20.50 
Montreal 22.40 23.60 29.70 29.95 20.20 26.32 20.00 ae 





SOUTHERN LIVESTOCK RECEIPTS 
Receivts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville. Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended March 25: 


Cattle and Calves Hogs 
Week ended March 25 (estimated) ........... 425 22,000 
Week previous (six davs) ........:-eeeee eee 4,055 24,79 
Corresponding week last year .............-- 2,899 


19,330 2 


LIVESTOCK RECEIPTS 





CANADIAN KILL 











Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Mar. 18, compared: Mar. 24, with comparisons: 

Week Same Cattle Hogs Sheep 
ended week Week to 
Mar 18 1960 date 193,700 285,400 108,100 
CATTLE Previous 
Western Canada _ 20,178 18,474 Pe 202,100 296,400 105,00 
a ree ee a ee a 
Western Canada 49,491 68,819 NEW YORK RECEIPTS 
Eastern Canada _ 63.574 81,687 : i 

Totals ....... 113,065 150,506 Receipts of livestock at 
area = 196,010 163,085 Jersey City and 41st st, 
Western Canada 3,858 3,482 New York, market for the 
Eastern Canada 3,300 2,608 week ended March 25: 

co | er ee 7,158 6,090 Cattle Calves Hogs* Sheep 

Salable 91 16 none _ none 
PACIFIC COAST LIVESTOCK 9 32h*, 

Receipts at leading Pacific Coast directs) 1,577 68 15,875 8,2 
markets, week ended March 25: Prey. wk.— 

Cattle Calves Hogs Sheep So age 61 5 none _ none 
Los Ang. 3,800 325 375 50 . . 
Stockton 1075 100 775 directs) 1,394 15 14,615 6,38 





N. P’tland 2,050 300 2,075 1,375 
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*Includes hogs at 31st Street. 
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LOAF MOLD STUFFER 
and DUAL LOAF MOLD 


‘KETS 

ades of 
‘kets in 
ed with 


“"! Gives You.= 


.AMBS 
Good 
iyweights 
1961 


s0 “tsa Square, Firm, Meticulously Uniform Meat Loaves — ‘ideal for ultra- 


a modern, high speed, vacuum wrapping machines. Here’s why: 

50 16. 

50 17.50 

— 7 * NO LEAKERS Loaf is uniform, without pockets or bulges to disrupt vacuum efficiency, because 
Mepaco’s exclusive Spring Tension Lid holds product firm while it cooks and cools; 

Jin Al and because Mepaco’s exclusive dual construction does not allow mold to lose its 


Dothan, shape or become oval. 
. 25: 
Hogs 
sf * UNIFORM SIZE You get exactly the size you pre-select on every loaf, because the Mepaco Stuffer 
19,330 a | : a F P F : 
so controls the stuffing that each loaf is consistent with each other loaf. This uniform 
EIPTS texture makes frequent check-weighing unnecessary; and the square ends require 
a no trimming. Sizes: 334” x 334”; 37%” x 3”%; 4” x 4"; 414" x 4%", and length 
arisons: of any mold is 24” or 27” as specified. 
gs Sheep 
00 108,100 
oe * EFFICIENCY Handling two molds as one saves time and effort. There is uniformity in cooking, 
00 96,900 less cooking time, and less chilling time, because the mold is designed to allow com- 
CEIPTS plete and even circulation around it. 
stock at 
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SANDY MAC brand meat products of 


. The Meat Trail... 


ONE LARGE 
BOTTLE 





MAC 


Ohio Provision Co., Cleveland, O., are 
being promoted in Cleveland area supermarkets through sales campaign de- 
signed to enhance product and company image among consumers and retailers. 
Store demonstration on Sandy Mac hams ties in with free 24-oz. bottle of 
Vernors- ginger a'e to baste ham during cooking process. Shown at Mike Rini’s 
Super Market, Cleveland, are (I. to r.): Carl Slueckler, meat manager; Marge 
Basch, demonstrator, wearing Scottish costume, and J. Paul Jones, merchan- 
dising manager at Ohio Provision. Store personnel, drivers and salesmen wear 
Scottish plaid bow ties during sales promotion campaign in Cleveland stores. 





Wilson Vice President Housh 
To Head Los Angeles Plant 


H. B. Housn, a vice president of 
Wilson & Co., Inc., Chicago, is being 
placed in charge 
of the company’s 
Los Angeles 
plant to devote 
his full attention 
to carrying out 
the company’s 
program to ex- 
pand production 
and sales in the 
rapidly growing 
Los Angeles and 
West Coast mar- 
kets, president R. G. Haynie said. 

Plans for the construction of Wil- 
son's new Los Angeles area meat 
processing facilities are in the en- 
gineering stages, with construction 
expected to begin late this summer. 

With Wilson since 1933, Housh 
was named a vice president in 1959. 
He has served as manager of the 

klahoma City plant sausage de- 
partment, general manager of the 
headquarters sausage division, man- 
ager of the Albert Lea, Minn., plant, 
and manager at Cedar Rapids, Ia. 

The headquarters divisions for- 
merly under the direction of Housh 
are being assigned to two senior 


H. B. HOUSH 
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officers, in addition to their other 
responsibilities. Canned Meats, re- 
finery, dog food, B-V and “Tasty 
Pops” will be supervised by vice 
president R. V. Epwarps, and dairy 
and poultry products, portion control 
and “Menu Pak” products will be 
under the direct supervision of vice 
president E. A. TROWBRIDGE. 


PLANTS 


Hersert A. NussBauMenr, president 
of Seiler’s, Inc., Philadelphia sau- 
sage manufacturer, has announced 
plans to relocate the firm’s produc- 
tion and distribution facilities from 
its present site at 4051 N. Fifth st. 
to larger and more modern quar- 
ters at 1327-35 Germantown ave. 
According to Nussbaumer, the firm’s 
new quarters will be ready for pro- 
duction by early April and an open 
house is planned for soon after. 


A $3,000,000 investment at the 
South St. Paul, Minn., plant of Ar- 
mour and Company, Chicago, to 
shift an increasingly larger part of 
its production from fresh to proc- 
essed meats, has resulted in an 
increase in the total labor force, 
M. E. Barnes, general manager, re- 
ports. While the $3,000,000 expendi- 
ture covers only projects completed 
in 1960 and 1961, the emphasis on 


‘cultural commissioner 





production of processed meats was 
started in 1959. Since 1959, installa- 
tions have included a rapid chilling 
unit, stainless steel fully automatic 
smokehouses, an electronic smoker 
which distributes the smoky flavor 
throughout canned hams and other 
new equipment which has increased 
the plant’s bacon capacity by 222 per 
cent and boosted dry sausage pro- 
duction by 40 per cent. During this 
time, the number of hourly-paid 
personnel has risen from around 
2,220 to about 2,430 employes. 


T. Arthur, Ltd., Toronto, Ont., 
meat packing firm, has commis- 
sioned Freezmart Co., Ltd., Toronto, 
to design and construct two auto- 
matic smokehouses. The 6- x 15-ft., 
gas-fired, stainless steel smoke- 
houses each will have a capacity of 
1,000 to 3,000 lbs. of meat per load. 
Completion is scheduled for April 1. 


A new plant and office building is 
under construction at Sixth ave. S. 
and Nevada st.. Seattle. Wash., for 
Schaake Packing Co., Seattle. De- 
signed by OLIver W. Otson, Seattle 
architect, the facility will be of con- 
crete block and steel with an alumi- 
num curtain wall in the office sec- 
tion and will contain 17,000 sa. ft. of 
floor space, of which about 1,800 sa. 
ft. will be devoted to office space. 
Estimated to cost approximately 
$250,000, the plant is exvected to be 
completed by early September. 


Jos. McSweeney & Sons, Inc., 
Richmond, Va., recently awarded 
Bass Construction Co. of Richmond 
a $37,500 contract for three one- 
story brick and block additions to its 
present slaughtering and processing 
operation. JosEPH MCSWEENEY, JR., 
is president of the firm, and Rosert 
E. McSweeney, vice president and 
general manager. 


Governor TEerrY SanrorpD of North 
Carolina has announced plans for a 
proposed $350,000 meat packing plant 
to be built in Dunn, N.C., by Dunn 
Meat Packers, Inc., a newly-formed 
concern. Speaking at a luncheon at- 
tended by Dunn businessmen and 
state officials, the governor declared 
that “eastern North Carolina can 
lead the nation in the development 
of a livestock industry.” He in- 
formed the -group that state agri- 
L. Y. BAL- 
LANTINE is working out a plan “that 
will put the governor to work in 
developing the vast agricultural po- 
tential of the state.” The proposed 
plant, expected to be in operation 
by October 1, will be built by 
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Swine Promoters, Inc., and sold to 
Dunn Meat Packers. Construction 
is expected to begin in about six 
weeks. W. Guyton SmITH, chair- 
man of the industrial committee of 
the Dunn Chamber of Commerce, 
said the plant will have a capacity 
for processing between 2,000 and 
3,000 hogs daily as well as several 
hundred head of cattle. Associated 
in Dunn Meat Packers, Inc., are 
Joun Krauss, president of John 
Krauss, Inc., Jamaica, N.Y.; Jimmy 
Wooten and Jor Lancaster, Rocky 
Mount, N.C.; JEsstre NoaH WILLIAMS 
of Smithfield, and J. Eart JONES 
of Garner, N.C. 


The Spokane, Wash., packing plant 
of Swift & Company, Chicago, 
which has been inoperative since 
last July, has been sold to American 
Machinery Co. of Spokane for the 
reported amount of $100,000. 

The Albany, N.Y., plant of Tobin 
Packing Co., Inc., will contract for 
exploratory drilling to find a sup- 
plementary water supply in Albany. 
The plant now obtains all its water 
from the city. If a supplemental sup- 
ply is found, it could mean a sub- 
statial saving in water costs to the 
firm and also might alleviate the 
water district’s summer problem of 
low pressure. Tobin is one of the 
area’s largest water users. The ex- 
ploratory project is estimated to cost 
about $10,000. 

Representatives of James Henry 
Packing Co., Seattle, Wash., met re- 
cently with members of the Othello 
(Wash.) Chamber of Commerce to 
discuss the possibility of construct- 
‘ ing a meat packing plant in Othello. 


JOBS 


CurriER HoLtmMaN has been ap- 
pointed head cattle buyer at Iowa 
Beef Packers, Inc., which recently 
dedicated its new $1,000,000 plant at 
Denison, Ia. Holman was graduated 
from the law school of Oklahoma 
University and formerly served 
with Armour and Company as a 
cattle buyer and with Swift & Com- 
pany doing time-study work. 


Ben E. BILuinGstey has _ been 
named sales manager at Circle T 
Meat Co., Dallas, Tex., announced 
general manager C. O. BESHEaRs. 


Oscar Mayer & Co. has promoted 
Rosert Hook to the firm’s general 
sales staif. named Max N. Overton 
to succeed Hook as distributive sales 
manager of the company’s Madison, 
Wis., plant, and appointed Rocer D. 
KrInson as superintendent of the 
Madison plant’s slaughtering divi- 
sion. Hook joined Oscar Mayer in 
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REVIEWING 48 YEARS of service in meat packing industry, Nellie Swope 


(right) is presented with “‘This is Your Life'’ resume of her career by Edward 
J. Maloney, foreman at Madison, Wis., plant of Oscar Mayer & Co., from 
which she recently retired after 34 years with the company. Mrs. Swope 
started her meat industry career in 1913 at Ottumwa, la., plant of John 
Morrell & Co. She and her husband, Charlie, who died in 1957 after 30 
years’ service with Oscar Mayer at Madison, left Morrell to work for Kohrs 
Packing Co., Davenport, la., now owned by Oscar Mayer, before moving 
to Madison and Oscar Mayer in 1927. Also shown in photo is model of 
old-time skinning table used in skinless wiener processing before stripping 
machines were developed and model of employe with sausage kitchen frock. 





1945 as a salesman. As a member 
of the general sales staff, he will 
handle special assignments desig- 
nated by the vice presidents of 
sales and marketing. Overton, who 
joined Oscar Mayer in 1948 as a 
salesman, was assistant sales man- 
ager at Madison, before his latest 
promotion. As the new slaughtering 
superintendent at Madison, Kinson 
will be responsible for direct super- 
vision of product quality and effi- 
cient operation of all production de- 
partments in the slaughtering di- 
vision. He has been with Oscar 


Mayer since 1953, serving at the 
Davenport, Ia., and Madison plants. 

J. B. Watson has been appointed 
superintendent of Van Wagenen & 
Schickhaus Co., Kearny, N. J., a di- 





J. B. WATSON G. L. SIMS 


vision oi Swift & Company, Chi- 
cago, succeeding G. L. Sms, who 
has been named superintendent of 
Swift’s meat packing plant at North 


Portland, Ore. Watson joined Swift 
at St. Joseph, Mo., in 1925 and 
since then has served at Swift plants 
in Milwaukee, Wis., and Cambridge, 
Mass. Watson goes to Kearny from 
Cleveland, O., where he was super- 
intendent of the Swift plant. Start- 
ing with Swift at St. Joseph in 1919, 
Sims, who has held supervisory po- 
sitions at Chicago, Kansas City and 
Harrison, N. J., served as superin- 
tendent at Van Wagenen & Schick- 
haus since 1954. 


W. B. CarNaHAN, JR., has_ been 
named manager of the sausage de- 
partment at the Memphis, Tenn: 
plant of Wilson & Co., Inc., Chicago. 
Carnahan goes to Memphis from 
Oklahoma City, where he was as- 
sistant manager of the sausage de- 
partment at Wilson’s plant there. 

The appointment of Hucu A 
THORSON aS manager of the San 
Francisco plant of The Rath Pack- 
ing Co., Waterloo, Ia., succeeding 
KENNETH B. SCHREINER, who _has 
retired, was announced by RussElL 
W. Rirz, vice president of sales. 
Thorson, who joined Rath in 19. 
has held various sales positions i 
the company’s Dallas, Tex., branch 
plant between 1938 and 1959, in- 
cluding assistant branch manager. 
For the past two years, ‘Thorson has 
been manager of the Rath operation 
at Des Moines, Ia. Other appoint- 
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on 


ments at the San Francisco plant 
include Martin Duncan, who has 
been named sales manager; WILLIS 
Manon, plant superintendent, and 
Ep Moran, large account salesman. 


TRAILMARKS 


At the annual banquet for em- 
ployes of Delta Packing Co., Inc., 
Clarksville, Miss., Delta president 
RoBERT VINCENT, addressing the 
group on the company’s goals for 
1961, stated that he hoped to boost 
the number of employes to 125 and 
reach a sales volume of 10,000,000 
lbs. of meat during the year. The 
firm currently employs about 100 
persons and handled more than 
8,000,000 Ibs. of meat during 1960. 
The Clarksville company, which was 
originally founded in an abandoned 

rvice station in 1938 with nine 
employes, now is housed in a mod- 
ern meat processing plant with a 
total annual payroll in excess of 
$300,000. 


At the annual meeting of the Cal- 
ifornia Pork Producers Association 
in Orland, Cal., ArtHuR G. ADRIAN 
of Escalon, Cal., was chosen as the 
“Swine Man of the Year.” 


A live swine and swine carcass 
show was held. March 15 at The 
Hull & Dillon Packing Co., Pitts- 


burg, Kan., to offer swine producers 
an opportunity to have their swine 
evaluated and graded by judges 
from the Kansas Extension Service. 
During the show there were back- 
fat probing demonstrations, live 
judging demonstrations and displays 
of meat cuts. The meat cut display 
gave data on average back-fat, car- 
cass length, per cent of lean cuts 
and loin eye area. Hull & Dillon 
purchased all swine entered in the 
show. L. H. Atsus is president of 
the company. 


How Viraru M. KLEESPIES recov- 
ered from a serious heart condition 
and now is help- 
ing thousands of 
others as chair- 
man of the 1961 
Iowa Heart As- 
sociation Fund 
was told by the 
Des Moines Sun- 
day Register in 
a recent feature 
story about the 
John Morrell & 
Co. vice  presi- 
dent. Kleespies underwent “open 
heart” surgery at the University of 
Iowa hospital in 1957 to correct a 
congenital defect that was discov- 
ered almost by chance in a routine 
company physical checkup. Had the 







ae 


V. KLEESPIES 


operation not been performed, he 
would have had a life expectancy 
of only six to eight years, the story 
pointed out. He now has a nearly 
normal heart, is physically active 
and often is misjudged by new ac- 
quaintances to be 10 or more years 
younger than his 49 years. Kleespies 
was assistant sales manager at Mor- 
rell’s Sioux Falls plant before being 
transferred to Ottumwa as sales 
manager in 1955. He was elected a 
vice president and named manager 
of the Ottumwa plant in 1959. 


Ray P. NauGHTon, a veteran of 
39 years’ service with Swift & Com- 
pany, Chicago, has retired as the 
company’s head cattle buyer at 
Sioux City, Ia. Rospert E. Cowan, 
general manager of Swift’s Sioux 
City operation, spoke at a banquet 
at which more than 200 friends and 
business associates of Naughton 
were present. 


W. F. WInNGERTER, president of 
Pegwill Packing Co., Springfield, 
Ill, has been appointed publicity 
director of the Springfield Municipal 
Choir, announced Springfield Mayor 
LESTER COLLINS. 


Brit WaALpock, vice president 
and secretary of Waldock Packing 
Co., Sandusky, O., purchased both 
the grand champion and reserve 
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ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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SUPPLIER Appreciation Award of 
National-American Wholesale Gro- 
cers’ Association is accepted by Por- 
ter M. Jarvis, president of Swift & 
Company, Chicago, for Swift's 10 
consecutive years of participation in 
NAWGA mass marketing exposition. 
Swift was one of six firms, and the 
only meat packer, to receive cita- 
tion for decade of cooperation in 
NAWGA’s activities at the group's 
55th annual convention in Chicago. 





grand champion hogs at the Ohio 
Spring Barrow Show held recently 
at London, O. He also bought the 
grand champion hog at Ohio State 
University’s Little International 


Livestock Show. The E. Kahn’s Sons 


Co. of Cincinnati purchased the 
grand champion pen of 10 at the 
London show. 


Curis FINKBEINER, president of 
Little Rock Packing Co., Little Rock, 
Ark., and of the newly-formed 
Puerto Rico Meat Packing Co. at 
Caguas, Puerto Rico, addressed the 
annual meeting of the Tennessee 
Dairy Products Association recent- 
ly on “Why You Lose Customers.” 


The final meeting of creditors of 
the bankrupt Virginia Provision Co., 
Buffalo, N. Y., will take place at 
11 a.m. Monday, April 10, in Rm. 416 
of the United States Courthouse, 
Buffalo. After expenses of admin- 
istration, the funds on hand will not 
be sufficient to pay a dividend to 
the general creditors of Virginia 
Provision, announced JAMES R. PRI- 
viTERA, referee in bankruptcy. 


E. Ftoyp Forses, president of the 
Western States Meat Packers Asso- 
ciation, has named JosepH Sitva of 
Rudnick & Silva, Inc., Stockton, Cal., 
as chairman of WSMPA’s beef bon- 
ers committee. Silva succeeds PAuL 
BLACKMAN, who was elected chair- 
man of the association’s board of di- 
rectors at its recent annual meeting 
in San Francisco. Forbes also named 
A. J. Fioccuint, Jr., of Durham Meat 
Co., Mountain View, Cal., to suc- 








ceed Silva as vice chairman of the 
beef boners committee. 

Grand champion honors at the 
Oklahoma 4-H and Future Farm. 
ers of America Livestock Show, held 
recently in Oklahoma City, went to 


Cleo Springs, Okla., for her 965-lb, 
Hereford entry. 


14-year old Karen Sue Vore We 


The Greensboro, N. C., sales unit 
of Swift & Company, Chicago, held 
an open house recently to show food 
purveyors the latest cuts of meat 
and meat products. M. P. Tosn, 
Swift’s district manager for that 
area, and J. H. HEPTINSTALL, sales 
manager at the Greensboro unit, 
were in charge of activities. 


Lt. Col. Ropert B. STALEY recent- 
ly was appointed commanding of- 
ficer of the Chicago regional head- 
quarters, Military Subsistence Sup- 
ply Agency. Col. Staley replaces 
Col. James T. Stewart, who has 
been named. deputy executive direc- 
tor of the nationwide food supply 
system by its chief administrator, 
Maj. Gen. HucH MackinTosu. 


DEATHS 


Perry Womack, manager of M. A. 
Delph Fats & Oils Co., Houston, 
Tex., died recently of a heart attack. 





Come on. Join us for a little hospitality in Room 893 at the Palmer House 
during the NIMPA Convention. 


Asmus Brothers 


spare no effort to 


produce the world’s finest 


spices and seasonings 
—to make your product 


taste better! 







A smus a ers, ln C. 


M4 
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of the| Progressive Nashville Packer 
[Continued from page 24] 

at the} the pouch when pushed into it. 
Farm. The pouch is carried by conveyor 
w, held} to 2 sealing operator who uses a 
vent to} portable table-top crimper to close 
TORE fhe the package with a metal clip. 
965-lb. Several improvements have been 
made in the combination pork 
cutting and beef boning department. 
les unit} A Boss cut-down device has been 
30, held} installed in the plant to drop the 
ow food | chilled hog sides on the table for the 
of meat} beginning of the cut. 

Tosin,} When beef is to be boned or brok- 
or that} on into primal cuts, the forequarter 
ey sales is broken on the rail with a LeFiell 
© unit,}| power saw designed for this task. 
This saw is suspended from a bal- 
recent-| ancer and, in addition to the con- 
ling tyrone handle, has a rod grip that 
1 head-@vruns around the entire housing and 
ce Sup-} permits the operator to tilt the saw 
replaces} t0 make horizontal cuts. Breaking 
vho has} the forequarter on the rail has im- 
e direc. | proved productivity in the beef bon- 
| supply} ing operation, according to Bill 
1istrator, | Midgett, pork-beef cut foreman at 
SH. the Nashville plant. 

A Packers Development side 


dropper is used in the beef cooler LEFT: Saw is used to break forequarters on the rail. RIGHT: Employe uses 


so that one man can cut down a new device for transferring beef side from the holding to shipping rail. 
of M. A} side without poling or pushing to 


Houston, f clear the rail switches. Keebler slasher to reduce large feed into the grinder or the emul- 
rt attack} Boneless beef is put through a pieces to strips which are easier to sifying machinery. 


S ST. JOHN No. 2015 


“ a CONTINUOUS STUFFER 
























DUMP BUCKET 




















UPRIGHT EMULSIFIER DUMP BUCKET 


Save On Labor Too! 


In addition to increasing production, the St. John Con- 
tinuous Stuffer will cut your labor costs. Simply attach 
i a pipe and 3-way valve to your emulsifier and divert 

flow directly into the Stuffer or into a dump bucket for 

, ne use on another machine. With this setup, there is no 


labor needed to load the stuffer. Write for further de- ST. JOHN & Cco.- 


tails and other layout suggestions to speed your job. 
5800 S. Damen Ave., Chicago 36, Illinois 


D ee Ce We ee WT TF OI OI 
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‘“‘WHITFORD”’ FLOOR DRAINS 
Especially adapted for packing houses 


Catch and retain valuable -_- 
solids in easily removable 
baskets. 

Prevent clogging drain- 
age systems. Aid sanita- 
tion. 

Ductil iron grates are 
available in all models. 

See page A-6, Purchas- 
ing Guide for the Meat In- 
dustry for details. 


WHITFORD DRAIN CO. 
1819 South Brook St. 
Louisville 8, Ky. 


























the high-yield, 
low-cost way to 


REMOVE 


BEEF 


MEMBRANE 


... Townsend Membrane Removal Machines 

















FOR BEEF FABRICATORS . . . Designed for restaurant 
provisioners, baby food manufacturers, frozen meat manufacturers 
and every plant which fabricates beef. 


REMOVES MEMBRANE . . . from the exposed surfaces of cuts of beef 
and veal such as beef tenders and livers, and boneless veal legs. 


INCREASES YIELD . . . as much as 4 percent by mechanically 
limiting the cut to membrane only. No meat is removed. 


REDUCES COSTS . . . Eliminates tedious, time-consuming hand labor. 





Saves up to 80 percent of labor costs by skinning: 196) 
‘ol \~Z 
(a) Beef livers in 30 seconds i \ 2 
b) Boneless veal legs in 30 seconds yes l0 
c) Tenderloins in 4 seconds E 


(d) Other beef and veal cuts as fast as they 
can be fed over the machine. 





Write today for complete information. 


TOWNSEND 


ENGINEERING COMPANY 


2421 Hubbell Avenve Des Moines, lowa 
























NEW TRADE LITERATURE 



































Sausage and Canned Meat Binde 
(NL 1243): A new catalog sheet de. 
scribing the features of its Brifiso| 
414 or 417 polyphosphate has bee 
made available to the meat industry 
by the manufacturer, Benckiser, In 
Ridgefield, N. J. Increased binding} — 
power, with insured color, flavor 
texture, etc., is claimed. 


Fat Percentage Indicator (NLJ cor 
1246): Needham Manufacturing Co,] 
Inc., Needham Heights, Mass., has} ™ 
published a specification sheet on its 
new machine which indicates fafat 
content in foods. Information cover} ™ 
operation, electrical data, accuracy} % 
dimensions and other features. PR 


Plastic Packages (NL 1121): As afro 
service to the packaging industng 
Koppers Co., Inc., has prepared andj ™ 
is making available a 36-page direc.|— 
tory of plastic packaging supplies} _ 
to provide assistance in the selection 
of sources for plastic packages. 


Screw Feeders (NL 1202): ey 
400 different materials moved by its 
screw feeders are listed in an eight- 
page data folder issued recently by 
Cibra Screw Feeders, Inc., a Clifton, 
N.J., concern. 


U 


884° RR °S & 


Pulverizing and Milling Equip. 
ment (NL 1201): Literature on ; 
new method of reducing any mate. 
rial to precisely controlled size, 
employed by Pallman Pulverizers of yo 
Hoboken, N.J., in its line of pulverg}* 
izing and milling equipment, haf— 
been made available to industry. Th 
units are capable of handling hari 
soft, dry or wet materials. 


Pipeline Strainers (NL 115l)}e' 
Four basic types of pipeline strain} ° 
ers for condensate, steam, water 
oil, air, gas and other fluids 
covered in the four-page bulletif’. 
No. 1210 issued recently by Sai 
Co., Inc., New York City. 


Electric Motor Application (N}’; 
1123): The Century Electric Com 
pany, St. Louis, has issued a new 1% 
motor application guide consistin 
of 16 pages. It outlines motor charg— 
acteristics and provides informatiogre 
on the type or size of electric mot0fro 
which is most adaptable to any givey™ 
requirement. ig 
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Use this coupon in writing for New 
Literature. Address The National Provision 
giving key numbers only (4-1-61). 
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— | CLASSIFIED ADVERTISING 
at Binder Undisplayed: set solid. Minimum 20 words, Count address or box numbers as 8 
sheet de. $5.00; additional words, 20c each. ‘*Posi- words. Headlines, 75c extra. Listing ad- 
iy tion Wanted,'' special rate; minimum 20 vertisements, — 75¢ per line. Displayed, 
5 Brifiso| words, $3.50; additional words, 20c each. $11.00 per inch. Contract rates on request. 
ws Unless Specifically Instructed Otherwise, All CLASSIFIED ADVERTISING PAYABLE 
industry Classified Advertisements Will Be Inserted IN ADVANCE 
iser, In Over a Blind Box Number. PLEASE REMIT WITH ORDER 
| binding] — EQUIPMENT FOR SALE 
» flaw BUSINESS OPPORTUNITY 
’ ’ 
FoR SALE, LEASE, PARTNER or eo ae eoeee 
roposition considered. Tax loss meat pac! 
tor (NL pg Centrai New Jersey new U.S.D.A. Inspected THE LAZAR COMPANY 
: plant. Slaughtering and boning operations. Pork, 
iring Co,f teal and beef. Principals only. FS-105, THE NA- - 
[ass., has} TONAL PROVISIONER, 527 Madison Ave., New | brokers * dealers * sales agents * appraisers 
°° SS} York 22, N. Y 
eet on its 1709 W. HUBBARD S&T., CHICAGO 22, ILL. 
cates fat ATTENTION! PACKERS, FABRICATORS, DIS- PHONE CAnal 6-0200 
TRIBUTORS. Purveyorship with remodeled plant 
ON COVER§ available in good market ee 
sany_ Genuine opportunity for subsidiary distribution 
ACCULAC).E tt nominal investment. FS-141, THE NATIONAL NEW—USED—REBUILT 
ires. PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
MACHINERY FOR MEAT PACKERS— 
a 
aL): As FOR SALE: Pork store in upstate New York, s 
pb " partnership or the whole business for sale. RENDERERS AUSAGE PROCESSORS 
156, THE NATIONAL PROVISIONER, 527 1 
vared and Madison Ave., New York 22, N.Y. and ALLIED FOOD INDUSTRIES 
ge direc. 
li PLANTS FOR SALE 
suppiiers FOR SALE: One 1953 Chevrolet truck with 
lecti ad practically new motor and good rubber. 8’ fully 
selection DS ce Page| ag si gO One | cefrigeraced boay, entire truck m good conul- 
AES. wer old, new building, tallow storage tanks, | tion. Sacrifice for $1595.00. JENKINS MEAT CO. 
} Albright-Nell Cookers 5-12 one Anderson Ex- | INC., P. 0. Box 1092, Staunton, Virginia. 
ra Over peller-150 H. P. gas fired boiler, Prebreaker, 
d by i Hasher- Washer, Screw Conveyors All Automatic- 
ve y its 3 Man Operation, All Equipment Purchased 
aN eCight pee eran ith Packer that Wile 6500" te ‘s00 | 1—Late Model 400 Lb. Randall Stuffer Complete 
cently by head per month, no Dead Stock. These cattle With Stuffing Cocks, Stuffing Tubes, and 
Clif are fat, average 1100 pounds Air Control Valve. 
a ifton, We receive all fat, bones, offal and blood. 1—Dohm and Nelke Bacon Forming Press—Ex- 
Real Investment At $15,000 for my stock. cellent Condition. 
FS-151, THE NATIONAL PROVISIONER Send inquiries to 
. 15 W. Huron St., Chicago 10, Ill. | “SOUTHWEST MEAT PACKERS SUPPLY CO.” 
gy Equip. 802 MAIN STREET—LUBBOCK, TEXAS 
ure ON if Complete Well-equipped Small Plant for Beef and Telephone POrter 3-3090 
ny mate. Slaughter, Sausage Manufacturing, 
| ring and Cold Storage. Established z 
1 size as Tinetionsl Trae. Operating oak ready to go. | Used Meat Processing Equipment—vU. S. Slicers, 
ei . Must be sold at once. An unusual opportunity if | Scales, Bacon Wrapping Macnines, Hamburger 
erizers 0 you act soon. BOX FS-136, THE NATIONAL agp tls OK. ween ee > 
i a. York r particula y . E. ’ 
of pulver- at ; oe, eee. ae pi Company, Purchasing Department, U. S. xards 
nent. has Chicago, (inuis. 
? 
istry. The PLANT FOR RENT n 
= ise ae ANDERSON EXPELLERS 
REFRIGERATED STORAGE IN HOUSTON 
All Models, Rebuilt, Guaranteed 
L, 115])§* Will lease reasonably all or part of 40,000 oe 
ne strain square feet. We Lease Expellers 
e PITTOCK & ASSOCIATES, Glen Riddle, Penn. 
n, water ¢One of the finest refrigerated facilities in the 
e Southwest. 
luids are 
¢ Thermostat-controlled, both dry and wet cold 
x bulle storage. 






















Modern and new, centrally located with east 
access. 


Includes railway siding, conveyors, & air-con- 
ditioned office space. 


¢ Will lease with option to buy equipment. 


CONTACT NED GILL, OIL & GAS BUILDING, 
CA 5-0234, HOUSTON, TEXAS 





FOR LEASE—SMALL KILLING AND SAUSAGE 
PLANT. FEDERAL INSPECTION. DALLAS— 
FORT WORTH AREA. GENE MOBLY, FE 1-1811. 
$27 Springwood Lane, Dallas 33, Texas 


PLANT WANTED 


PLANT WANTED: In Philadelphia area, for 
manufacturing high grade bologna and sausage. 
With connecting store for retail trade. PW-134, 
HE NATIONAL PROVISIONER, 15 W. Huron 
St, Chicago 10, Ill. 








r New 
| Provision 
L). 





“BWANTED TO BUY: Or lease. Small slaughter 
Plant within 200 miles of St Paul, Minnesota. 
PW-119, THE NATIONAL PROVISIONER, 15 W. 
Haron St., Chicago 10, Il. 








.BWANTED TO BUY or LEASE: Government in- 
“pected killing plant, Wisconsin or Minnesota. 
Would consider custom kill. W-140, THE NA- 


TIONAL PROVISIONER, 15 W. Huron St., Chi- 
"Bcago 10, Tl. 
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FOR SALE. FLEX VAC vacuum machine, model 
6-5 together with Beech-Russ pump model 100 D. 
In excellent condition. Full price $1000.00 f.o.b. 
Cincinnati. Write to MANE SAUSAGE & PRO- 
VISIONE CO. 552 Oliver St., Cincinnati 14, Ohio 





FOR SALE: One GLOBE Roto cut, size 54 x 24”; 
large size; excellent condition, currently being 
used. FS-129, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 





FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 





2—500 ton Southwark Hydraulic Lard Presses 
with Cages. Frick 8 x 8 and York 6% x 6% Am- 
monia Comressors. H. LOEB & SON, 4643 Lan- 
caster Ave., Philadelphia 31, Pa. 





FACTORY NEW: FRYMA Combination Colloid 
Mill meat grinder, 22 H.P. Sacrifice $1050. Con- 
tact Box FS-60, THE NATIONAL _ 
527 Madison Ave., New York 22, N. Y. 





BARLIANTS 


WEEKLY SPECIALS 


OUR OWN WAREHOUSE CLEARANCE SALE. 
Thanks to our many fine c s, our b has 
grown and we are moving to larger rrore modern 
facilities at 625 N. Kedzie Avenue. Because we are 
moving prices on our warehouse stock nave been 
sharply reduced. Beiow are a few of the outstanding 
offerings which are available during this sale. Act 
now sale ends May Ist. 








3033—BACON FORMING PRESS: Anco mdl. zen. 
good condition -_._..--. _.- $2,000.00 
3208—GRINDER: Buffalo #6686, “ “HP. _.-$850.00 


3156—GRINDER: Buffalo #66BG, w/66BX wide mouth 
2 -$750.00 


bowl, leak moter... 8... 
3209—GRINDERS: (2) Enterprise mdl. "#4066, 15 HP. 

motor, jacketed bow! -.._.._. ....ea. $750.00 
2236—GRINDER: Boss #161, 20 HP. gat $595.00 
3232—MIXER: Buffalo 2003 cap - $495.00 
323I—STUFFER: Globe 5094 $l, 050.00 
2386—STUFFERS: (2) Boss 400+ ......ea. $950.00 
3074—SLICER: U.S. #170-G, -/4 FiP. ._._... ..$750.00 


stand 
3233—STUFFING TABLE: stainless 12’ x 58” $150.00 
2992—FROZEN MEAT CUTTER: Seybold, complete 
w/motor $475.00 
2885—FROZEN FOOD SLICER: GEMCO mdl. 2-16, 
auto. feeder, stainless steel table, 50” x 15/2’ 
Neoprene belt, 3 HP. motor $2350.60 
2960—FLAKE-ICER: York mdl. 2TLA352, 5 HP. 
I erg as oe a ca es $850.00 


for 


2298—SLICER: U.S. Heavy Duty #3, w/motor and 
$1,475.00 


42” 

3251 COMPRESSOR: York D-8, 10 HP. 
324I—OLEO SEEDING TRUCKS: A? 4 x 
deep, RT wheels ____-____ _.-.-.--e@. $35.00 
2098—SHELF TRUCKS: (25) 2 shelves 32'/2” x 59,” 
x 52” high, trailer type -.-...___._--.ea. $15.00 
ee. TRUCKS: (2) galv. 2-shelves 
60”—20” apart, OAH. 50”. ___ ea. $50.00 
digaintee Toledo Bench tia: oan dial. $125.00 
a gg SCALE: Howe, 125# x 2 o2., w/50# 
& 25# tare beams, on ie eee _- $300.00 
3213—SCALE: Toledo long column, 
dia}. 5.0.5... 
ee 

253 & 2 


18” 


w/500 
ee DERN: 
(25) Exact: Weight mdls: 113-213- 
bes ----i-------.ea. $65.00 
Fong vos Toledo floor. mdi. 601, 250% ee 

beam & printweight attachment - $250.00 
2617—SCALE: Fairbanks, 500#, /2# grad. “is 


eee Geemeenee a5 ae 
2610—SCALES: (3) _, Log type, 20# pg x 2 
oz. graduation, 10# b . 40.00 
2%I—BAND SAW: Jim penn mdl. K. por & 
SION soi ee ee aos eee $325.00 
321I—BAND SAW: Jim Vaughan mdi. 
w/stainless moving top table ____ 
322I—BAND SAW: Jones-Superior mdi. 
SictmenGn: GOWN SUN 2c 
2958—BAND SAWS: (2) Jones-Superior “= 53, w/ 


stainless steel stationary table_ a. $675.00 
2582—SCRIBE oa (2) Best & ace an volts, 
Spee, Oe emt: ai ea. $135.00 


3006--HAM MARKERS: (4) Best & Donovan, 8” 
blade, 110 volt, 3 phase, 60 cycle ___ea. $150.00 
3001I—HOG & SHEEP HEAD SPLITTER: “Anco a 
2 HP. V-belt’ Geive — oe: ___.-$575.00 
3222—HOG POWER PUSHER: Walker type _-$275.00 
3042—CASING CRUSHER: Globe, w/mtr. __$495.00 
2650—SMOKEHOUSE DOORS: (2-sets) stainless steel, 
frame 104!” high x 56” wide x II” deep, ea. 
door 102” x 26” wide—per set $250.00 


3260—STEAM CLEANER: Electric Magic mtr. $225.00 


2883—BLOWER UNITS: (2) York Polar, pony type 
WIE ee eee $75.00 


2008—ICE MAKER: York mdi. #225, w/150# Bin ‘hee 

210I—SPICE CONTAINERS: (8) St. John, stainless 
Ce Bee ae SL ORS? Sam OR Fe Lt a ea. $25.00 

2968—VACUUM PUMP: Ingersoll-Rand ______ 


$600.00 
2984—HI-PRESSURE PUMP: Worthington—New yo 
Cattle Wash) $225 


ilies pidhdbank sai kaadasaae 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING 


[Continued from page 99] 





POSITION WANTED 





FRED W. DEPPNER, CONSULTANT 
PACKING HOUSE PROBLEMS 


309 W. 30th St. Phone MOhawk 2-8008 


HUTCHINSON, KANSAS 





MANAGEMENT 


Position wanted by man who has and can stimu- | 


late progress through broad experience, initiative 


and aggressive ability to get results. 26 years in | 


practical, supervisory and management capacity. 
Heavy background in administration, sales, pro- 
duction, livestock, costs and labor relations. Now 
managing full line plant, Midwest. Age 46. Quali- 
fied reason for relocating. Can talk to interested 
person at N.I.M.P.A. meeting. 
W-142, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 





ARE YOU EATING CAKE OR CRUMBS? 


IN PORTION CONTROLLED MEATS: The way 
to eat cake is to lead the field and not imitate 
it. An interview will prove my qualifications as 
a specialist in top management and all phases of | 
portion control. Past experiences only with top 
houses. A man of my caliber not often available. 
W-138, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: Age 46, sober, in 
excellent health. Practical experience in medium 
and large size plants. Capable of directing an 
economical and efficient sausage operation. Also 
have practical working knowledge of all meat 
packing operations. Excellent references. Prefer 
midwest. W-92, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





ENGINEERS AVAILABLE 


EXPERIENCED: In setting standards, costs, de- 
partmental layout, plant design, refrigeration, | 
production problems, for short time work in your 
plant. Any location. STARR PARKER & ASSOC. 
843 Marietta St., N.W. Atlanta 18, Georgia. 
Phone 872-6877 





MERCHANDISE or SALES MANAGER 
INTERESTED: in position with progressive firm | 
presenting a challenge. 18 years’ experience in 
large and small companies, pork, provisions, 
beef, veal and lamb. B.S. Marketing. Reply to 
Box W-146, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





PLANT SUPERINTENDENT: Family man, age 
33, personable and presentable. University grad- 
uate. 10 years’ packinghouse experience. De- 
sires change to position as sales representative 
for supplier company to the food industry. Pre- 
fer west coast. W-144, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





WORKING SAUSAGE FOREMAN: Desires posi- 
tion. Familiar with all types of production. 39 
years old. Have had 25 years’ experience in 
Sausage operation, boning, pork production and 
smoked meats. Would prefer employment in a 
small plant. W-145, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





GENERAL MANAGER or ASSISTANT 
COMPREHENSIVE KNOWLEDGE: Slaughtering, 
sales m t, manufacturing, ac- 
counting, shipping, costs, credit and financing. 
Eastern and mid-Atlantic states. Experienced. 
Reply to Box W-147, THE NATIONAL PROVI- 
SiIONER, 527 Madison Ave., New York 22, N. Y. 








MANAGER, ASSISTANT SUPERINTENDENT: 
Rendering. Need a man Friday to take respon- 
sibility off your shoulders? Young, capable, fully 
experienced, 20 years. W-152, THE NATIONAL | 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. ! 


| opportunity. Box W-120, THE NATIONAL PRO- | gales. Boning in Texas and Wisconsin, also im- 


| porting from all foreign producing areas. We 


| COMPANY, 350 E. 182nd St., Bronx 57, N. Y 
| Phone WEllington 3-1188. 


| POSITION WANTED l 


HELP WANTED 





| WANTED: Company to represent in midwest. 
2xperienced men contacting meat industry de- 
sire additional lines to handle as manufacturers’ 
agents. W-148, THE NATIONAL PROVISIONER, | 
15 W. Huron St., Chicago 10, Ill. 





SALES EXECUTIVE: Desires Chicago base. | 
Versed in all phases of meat industry. Immedi- 
ate. Young, aggressive, family man. W-150, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





POSITION WANTED: Man with 35 years’ ad- | 
ministrative experience in beef, small stock and 
allied operations including labor and personnel. 
W-149, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: 2 years’ experience as fore- 
man in smail sausage kitchen, 25-30,0007 per 


| week. 15 years’ experience in complete sausage 
| operation, 


smoked meats and boning. Wants 
change to big packer as assistant or working 
foreman. W-121, THE NATIONAL PROVISION- 


| ER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


Powerful sales representative aspiring to high 
earnings, has opportunity to join leading nation- | 
wide supplier of seasonngs, binders and special- 
ty products to the meat industry. Hdg., New 
York. Food Technology or chemical background 
helpful. Territory open in Southeast, Midwest. 
Our salesmen know of this ad. Please send hand- 
written lication and pshot to Box No. | 
W-132, National Provisioner, 15 W. Huron St., 
Chicago 10, Ill. 











Write for 


| TIONAL PROVISIONER, 527 Madison Ave., Ney 


| able to direct complete operations 
| sales. Outstanding opportunity. Send full resume, 
| Confidential. 


| HANDLING CASINGS, MILK AND SPICES 


Multi plant National Packer has open:ng for ay 
experienced curing foreman and also a shipping 
foreman in New England. Please send resume 
with all pertinent data. Box +W-127, THE Na. 


York 22, N. Y 





PLANT MANAGER: Needed by new on-the-rajj 
beef plant, Nebraska. Must have experience ang 


including 


W-139, THE NATIONAL PROV, 
SIONER, 15 W. Huron St., Chicago 10, Il. 


MISCELLANEOUS 


SALES REPRESENTATIVE 
LONG EXPERIENCED: Packing house salesman 
with own organization, interested in selling car. 
lots or any quantities of boneless beef or other 
meat items, domestic or imported. Numeroy 
chain, canning and hotel and restaurant supply 
house accounts. W-157, THE NATIONAL PRO. 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 











MANUFACTURERS REPRESENTATIVE 
NEW AGGRESSIVE SALES TEAM PRESENTL 


MID SOUTH AREA. DESIRE OTHER NON-COM. 
PETITIVE LINES OF MEAT PACKER SUp. 
PLIES. INQUIRIES WILL RECEIVE IMMEDIATE 
ATTENTION. 
BURING ROGERS ASSOCIATES 
300 NO. HIGHLAND SUITE 18 
MEMPHIS, TENNESSEE 





SMOKE HOUSES LEAKING? 
information on “RSC’—an excellent 





ROUTE SALES SUPERVISOR 


EXCELLENT OPPORTUNITY: For route sales | 
supervisor in New York area. Should have ex- 


| perience supervising route salesmen distributing | 


full line processed meats. Good salary, splendid 


VISIONER, 527 Madison Ave., New York 22, N.Y. 





PROVISION MANAGER 
INDEPENDENT: Mid-west packer has opportun- 
ity for man thoroughly experienced in forecast- 
ing sales and coordinating production, pricing 
and profitable purchase and sale of pork provi- 
ion items. Send brief resume in confidence to | 
Box W-153, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 





| 
PLANT SUPERINTENDENT 
EXCELLENT OPPORTUNITY: For a man to cem- 
onstrate his ability and experience. Buiiding new | 
pork plant. This position requires someone who | 
puts his thoughts into action. Compensation | 
commensurate with experience and past per- 
formance. Reply in detail including present and 
desired salary. W-154, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN WANTED: Calling on pork packers, | 
to handle side line of loin paper, sliced bacon 
folders, frank and sausage folders. Good steady 
repeat business. Some choice territories avail- 
able for right men. BORAX PAPER PRODUCTS 





SALESMAN WANTED: Eastern sausage specialty 
manufacturer has opening for experienced sales- 
man to call on leading chains, where our line 
has been sold over a period of years. W-155, THE 
NATIONAL PROVISIONER, 527 Madison Ave.. 
New York 22, N. Y. 





SALES REPRESENTATIVE: To sell machinery 
and equipment with knowledge of meat industry. 
VAC-TIE FASTENERS, INC., 1140 East Jersey 
St., Elizabeth, N. J. 





P r 
| Gress Industries, 763, S. Wayne Place, Wheel 


| call collect. 


li smoke house leaks. 


ing, I. 





BROKERS — SALESMEN 
We need additional coverage for boneless beef 


nave the product and the price. Call if you have 
the customers. 

PACKERS PROVISION CO. CHICAGO RO 1-850 
7518 N. Sheridan Road Chicago 26, IIl. 





LOIN PAPER 
Treated wet strength EXCELLENT QUALITY 
wrapper for fresh pork cuts at LOW LOW 
PRICES. Please send for samples and prices or 


BORAX PAPER PRODUCTS CO. 
350 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





USDA LABELS EXPEDITED 


WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services—Gov. information, _ labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 


JAMES V. HURSON 
1426 G Street, N.W. 
Telephone REpublic 7-412 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
3roker © Counsellor ® Exporter © Imporiét 


107 $O. DEARBORN ST., CHICAGO §, ILL 


Albee Bidg., 
Washington 5, D.C. 























Send Operator hoics 
for casing on nozzie and 
Bulletin controls flow with same 


LEADING PACKERS specify: AIR-O-CHECK 


The casing valve with the 
internal 


HOG 


fulcrum lever 








AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 














100 


W. E. (Wally) Farrow 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 





BUYERS EXCLUSIVELY 





Earl Martin 








THE NATIONAL PROVISIONER, APRIL 1, 1961 
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PATENT APPLIED FOR ALL AMERICAN MADE 


The Continuous Stuffer you have been waiting tor 







- lt has no hazardous electric clutch or brake. . 
Automatic two-speed operation of meat pump 

permits the same speed stuffing on either or both 

cocks. Hydraulic control permits infinite stuffing ‘ 
pressure adjustment to stuff at pressures as \ow 

as 15 pounds and as high as 200 pounds per 

square inch. Hydraulically driven pump avtomati- . 
cally changes speed by the opening or closing of 


the meat cocks. There is no churning ot the prod- 


uct. When meat cocks are shut off, meat pump is 
instantaneously stopped. No drip at the horn. 


Handles emulsions and coarse cut products. Easy 


to clean and simple to operate. Capacity ot hop- 
per, over 500 lbs. Hopper only 60" chove fear. 


Investigate the many other features when visiting, 


the ANCO booth. 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 
Li > 2 ee, ee | BLVD., CHICAGO 9, ILLINOIS 








9 Jamison Electroglide® Doors 


handle heavy traffic—save refrigeration 


e In Wichita, Kansas, at the big Safeway Cold Storage 
Warehouse, nine Jamison Electroglide Power Operated Cold 
Storage Doors demonstrate how they permit high volum 7 
high speed warehouse operation. 


Exclusive Jamison features of the Electroglide assure fas 
positive operation with safety to personnel. 





LEVEL RIDE—opening and closing without gasket weaf 
or drag. 


autos Mar bake Gs aed Sees enti RANGE OF TYPES-—available bi-parting and single leal 


gaskets. left or right hand operation. 
PADLOCK WITH SAFETY —emergency inside release. 
MANUAL OPERATION — possible when power is off. 


For Electroglide bulletin—Write Jamison Cold Storage Doo 
Co., Hagerstown, Md. 











SMOOTH, SHOCK-FREE OPERATION— 
exclusive Electroglide spring cushion chain link 


absorbs inertia on opening, absorbs momentum 
when stopping. 

Insulator: Mid Continent Industrial Insulation Co., Kansas 
City, Kansas. 


Contractor: A. W. Soderberg Construction Co., Wichita, 


Kansas. Ca iD STORAGE yrOORS 











